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Get perfect emulsions faster, 
at lower cost... 
with Buffalo self-emptying 
SILENT CUTTERS 





There are no startling facts to give you abe 
Buffalo Silent Cutters. They are simply well-desig 
well-constructed, highly efficient machines that can 
out from 200 to 800 pounds of sausage meat in 5 tof 
minutes at the lowest possible cost. The meat comes out fine it 
texture, free from lumps and sinews, and is so conditioned that! 
will absorb the maximum of moisture and seasoning. 


The self-emptying feature available on most models is simple an 
efficient. When you open an air valve and lower the plow, the 
tire load dumps automatically. There is no hand scraping requite 


There are more Buffalo sausage-meat cutters in service thané 
other make. We'd like an opportunity to show you why this equi 
ment gets the nod from so many buyers...why large chain store 
contracts specify that sausage must be made with Buffalo 
Cutters. Please write to us for additional facts. Our representali 
will gladly call on you. 


JOHN E. SMITH’S SONS C0 


50 BROADWAY * 2 BUFFALO 3, NEW YOR 


Sales and Service Offices in Principal Cities 





MORE PROFITABLE 


QUALITY CURING 
IS EASIER, SURER 
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Quality processing is again the reliable way 
to build profitable sales volume. And Griffith's 
PRAGUE POWDER is reliable for quality curing. 
Flash Fusing does it! Leaders in the industry can 
tell you that from experience. 
Precisely balanced by 
scientific controls, ever uni- 
form—PRAGUE POWDER 


is worthy of a trial. The 





sooner, the better for you. 


Write today. 


Special Notice! 
Griffith's G-4 Antioxidant 


conforms to Army specifi- 
cations governing lard. 
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High Grease Content 
Material Ground 
asily With -----» 








WILLIAMS 
HEAVY-DUTY HAMMERMILLS 


Hundreds have found the Williams heavy-duty hammermills 
superior for grinding meat scrap, cracklings, tankage and 
similar products. Grinds high grease content with less power 

. . keeps material cooler! These are the features which in- 
sure Williams better performance! 


FOUR-FOLD HAMMER WEAR 
All hammers have four wearing corners which can be turn- 
ed to material one after another to give four-fold wear. 
ADJUSTABLE GRINDING PLATE 
Can be moved toward hammers to preserve original 
close contact of hammers to compensate for wear on 
grinding parts. 
LARGE HOPPER OPENING 
Prevents bridging in the hopper when feeding expeller 
cake or broken cake cracklings. 


HINGED COVER 


Provides easy access to the entire interior. 


METAL TRAP 


Provides outlet for tramp iron and minimizes damage to 
hammers and screens, 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9th ST. ST. LOUIS 6, MO. 


WILLIAMS ALSO MAKES 


Vibrating screens; crushers for bones, carcasses, and entrails; 
complete packaged by -product grinding plants. 
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We Held a FRIENDLY Meeting 


“We finally got around to holding one of those friendly 
meetings the V..D. Anderson Company has been talking so 
much about. Frankly, we were skeptical at first, but the 











- Anderson Engineer was a real help. He told us what other 
rendering and packing plants were doing with our type of equip- 
ment and all about good Expeller* operation. He gave us worth- 
' while suggestions on improving the quality of our pressed 
cracklings. And with all three of us in the meeting—the Ander- 
son Engineer, my Production Manager, and myself—(the Plant 
41 Engineer), we also discussed parts costs . . . plant layout, and Anderson Duo Crackling Expeller 
other extraction problems. From now on, for my own protection, 
- we're going to have these meetings frequently.” 
re) This company has been talking about our 
friendly meetings in our advertising for some 
time. But we just can’t help mentioning it again 
... for we believe we can be of real help to you 
in improving your crackling operation. There’s 
- no expense involved for you...so why not write 
and ask us to have our engineer contact you. 
- THE V. D. ANDERSON COMPANY 
., 1965 West 96th Street * Cleveland 2, Ohio 
te “Exclusive Trade Mark registered in U. S. Patent Office and in Foreign Countries 
er, — 
os 
7 Oulg ANDERSON «aéeo EXPELLERS 
fal 
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With its gleaming new knife design, CHOP-CUT brings to the 
YolUrteolel- ME iiesl-1i Mme Mmeolilol(-11-1) Mal-ho mmeel Lisle MM ol diate] o)(-Fan alm aole) 
rel ako) o) oliale Mall) Mme) Mao Maoh 40] et-tolel-toMall-tohZ-1ammot Mel Fiilale lit ial-te Me ice Me ial 


fol deh areal] Mae) Mme MM olliielsl-1am qulhi-o 


The use of this new design, in cooperation with other exclusive 
featurés of the popular Boss Silent Cutter, elevates CHOP-CUT to 
(oN oX-Lo] aos Mme) ol -1aelilale ME bailell-laleh Meal 37-1 ol-5 (0) d-Molaall-37-1° Mi acolo lta mT) 


improved. Cutting cycle is shortened. Maintenance is reduced. 


Get complete details of CHOP-CUT from your nearest BOSS repre- 


sentative, or write direct for Bulletin CC-49. 





Uses fewer knives. 
* 


Lengthens operating time be- 
tween knife sharpenings. 


* 


Increases capacity in rela- 
tion to bowl size, power de- 
mand, and time cycle. 


* 
Eliminates shortening. 
* 


Produces a more homo- 
geneous product with greater 
capacity for absorption. 


* 
Retains every advantageous 


feature of the popular Boss 
Silent Cufter. 


" BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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These GEBHARDTS installed in a smoked meat cooler contro| temperature and relative humidity. 


GEBHARDTS Cold Air 
Circulators are fabricated 
of high-lustre Stainless 
Steel to insure complete 
sdnitation, cleanliness 
and purity. 


Kilbourn 5-0559 
Kilbourn 5-2478 
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GEBHARDTS 


maintain the bloom on smoked meats .. . 
stop excessive shrink and fat drip! 


Temperature and relative humidity in perfect balance is essential for 
the maintenance of bloom on smoked meat and the retarding of ex- 
cessive shrink and fat drip. Cooler equipment in a smoked meat 
room must be flexible so that any air condition can be produced 
which will keep any particular product at its sales-appealing best. 
GEBHARDTS Controlled Refrigeration Systems automatically control 
both temperature and relative humidity. Write today for the com- 
plete GEBHARDT Story! 


* 6 
mm - 


1802 West North Ave. ° Milwaukee 5, Wisconsin” 









Rute of thumb measurement of salt by vol- ‘ 
ume, in bucket or shovel, or by weight is in- | 


accurate and wasteful. 


For example, in measurement by dry salt vol- 
ume, one cubic foot of dry salt will weigh any- 
where from 66 to 84.5 pounds. And measurement 
by dry salt weight is “guesswork; too, for salt 
may contain from .05% to 5.0% moisture depending upon 
humidity, length of time in storage, varying bulk and area 
of the stock pile. 

BuT... with the Lixate Process salt measurement is exact. 
Each gallon of Lixate Brine always contains exactly 2.65 
pounds of Sterling Rock Salt. For the Lixator automatically 
makes 100% saturated, crystal-clear, self-filtered brine, that 
meets the most exacting chemical and bacterial standards. 
And this brine can be easily and accurately diluted volu- 
metrically to any desired strength. 


Use of accurately measured Lixate Brine results in major 
savings in the packing industry. For in chill rooms cooled 
by spray decks, wall cabinets or unit coolers, too weak brine 
freezes, and too strong brine causes meat shrinkage and 
wastes salt. Also, in pickle formulas, too little salt spoils 
meat, and too much salt ruins flavor. 

Consult our Technical Service Department on your use 
of salt and brine. The experienced men on this staff will ad- 
vise you on the proper location for Lixator and salt storage, 
pumping arrangements, types of pumps, meters, and valves. 
They will fit the money-saving Lixator into your plant oper- 
ations. Write today! 


TRLIXATE Poce 


for making brine 
INTERNATIONAL SALT COMPANY, INC. 
Scranton, Pa. 





*Trade Mark 
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HOW THE LIXATOR WORKS -— In the dissolution zone — Flowing 
through a bed of Sterling Rock Salt which is continuously replen- 
ished by gravity feed, water dissolves salt to form 100% saturated 
brine. In the filtration zone —Through use of the self-filtration prin- 
ciple originated by International, the saturated brine is thoroughly 
filtered through a bed of undissolved rock salt. The rock salt itself 
filters the brine. Nothing else is needed. 


1 —— 
NOW AvaHaABbLE 


STERLING* 











nless Steg} 
MODEL LIXaToR:« 


For cifetime” Use 
Or Greater Econo 
For Added Cleanliness 


ee 
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CAMBRIDGE BRAND 


PACKERS USE UNITED 


UNITED’S UNI-PLY Laminated packages guar- 
antee freshness. Provide quicker, safer sales. 
Assure you satisfaction. It is smart to package 











with UNITED. 

UNITED’S UNI-PLY Laminated Packages are: 
wing * grease-proof can’t spot 
see * moisture-proof keep products fresh 
ughly *more durable resist crushing 
” * sales-boosters sell on sight 





*designed for you product recognition 








WRITE, WIRE OR PHONE UNITED TODAY, WE ARE READY TO SHOW YOU WHY 
1T PAYS TO PACKAGE WITH UNITED 


UNITED BOARD & CARTON CORPORATION 


Folding Cartons and Package Specialties * From Pulp to Finished Product 
'P. O. BOX 1318, SYRACUSE, NEW YORK 


CARTON PLANTS: VICTORY MILLS, SYRACUSE, COHOES, BROOKLYN, N. Y., 
SPRINGFIELD, O.; BOARD MILLS: LOCKPORT, THOMSON, N. Y., URBANA, O. 
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ARE YOU GETTING THESE 
13 “MUSTS” in every Truck you buy? 
You will if you specify Globe Trucks}: 


area h 
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FIND 


HOC 


The 
report 
barro\ 
1. Aluminum disc wheels, with neoprene tires. — 

‘. 
2. Waterproof threaded hub caps, grease sealed bearings, make wheel bearings absolutely suppo 

grease tight and waterproof for longer life. marke 


: for w 
3. 1%-inch cold rolled steel axle. aie The s' 





seasor 
Decen 


a 


Stainless steel or galvanized bodies with double pressed rim and heavily reinforced corners, 
all seams welded away from corners. 


2-inch radius sanitary rounded corners for easy cleaning and thorough discharge. MEX! 





Extra heavy corner iron reinforcements. Pp 

New style adjustable reinforced handles, extra strength and rigidity—cannot twist. ernme 

canne 

New style adjustable handle brackets—double bolted to channel frame. by Ja 

proce: 

New design heavy channel chassis—extends full length of truck body. and sk 
sible 

‘ and ti 

11. Heavy duty legs. - 

0 Cc 

12. Replaceable iron floor-saver shoes. which 


Pr. SPP 


10. All running gear secured to chassis independent of body. 


13. Galvanized handles and chassis. 


Tl 
Pre 
ONLY GLOBE TRUCKS HAVE ALL THESE -FEATURES]... 
contir 
35 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


field 
Oy 4000 SO. PRINCETON AVE. 
She Re) had Va ‘Comf 4 CHICAGO 9, ILLINOIS 


VISIO} 
new | 
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FIND NEW OUTBREAK OF 
FOOT-MOUTH IN MEXICO 


A new outbreak of foot-and-mouth 
disease in Mexico within the quarantine 
area has been announced by the joint 
Mexican-U. S. commission for the erad- 
ication of the disease. This is the first 
evidence of active infection of foot-and- 
mouth disease since July, and was dis- 
covered in the Municipio of Chicoloapan, 
State of Mexico, near the center of the 
quarantine zone. 


Officials of the commission feel that 
there is no cause for alarm. The inspec- 
tion teams discovered the infection im- 
mediately. The animals are being dis- 
posed of, the premises are being disin- 
fected, and all other susceptible ani- 
mals in the immediate area are being 
re-vaccinated. A strict quarantine has 
been placed around the area to localize 
it. Scientists of the commission said 
virus still present could infect suscepti- 
ble animals at any time, and until the 
disease is entirely eradicated, such spo- 
radic outbreaks may occur. Thousands 
of animals in areas adjacent to the out- 
break in Chicoloapan have been in- 
spected with no trace of infection found. 


HOGS ABOVE SUPPORT LEVEL 


The U. S. Department of Agriculture 
reports that the average market price of 
barrows and gilts for seven midwest 
markets for week ended October 29 was 
$17.85 per cwt. This compares with hog 
support guide for these same seven 
markets of $16.65 for week. The guide 
for week ended November 5 is $16.25. 
The support level will continue to drop 
seasonally at about 40c a week until 
December. 


MEXICAN CANNED MEAT PACT 


The Commodity Credit Corporation 
has contracted with the Mexican gov- 
ernment to buy up to 50,000,000 lbs. of 
canned meat at 18c per lb., to be filled 
by June 30, 1950. The meat will be 
processed in Mexican canning plants 
and shipped to the United States for pos- 
sible resale to Marshall plan countries 
and to the U. S. Army for use in occu- 
pied zones. The price represents a drop 
of 10¢ a lb. compared to the old contract 
which expired in June. 


TRUMAN SIGNS FARM BILL 


President Truman has signed the com- 
Promise farm bill which guarantees 
continued high price supports on major 
field crops (see THE NATIONAL Pro- 
VISIONER of October 22, page 11). The 
tew law becomes effective January 1, 
replacing the Aiken flexible price sup- 
port law which would have become effec- 
tive on that date. 


COMING PORK PROMOTION IS 
OUTLINED FOR CHAIN STORE 
AND RESTAURANT OPERATORS 


The Illinois Agricultural Association — 


sponsored a luncheon meeting in Chi- 
cago this week to acquaint representa- 
tives of meat distributors and Illinois 
radio stations and newspapers of the 
coming promotion to boost pork sales. 
This nationwide educational and adver- 
tising campaign is planned to start in 
December (see THE NATIONAL PROVI- 
SIONER of October 8, page 14). 


Charles B. Shuman, president of IAA, 
explained that producers are interested 
in the campaign as a means of stabiliz- 
ing the hog market. “Heavy consump- 


ig Pork Crop ... Big Pork Values ! 


Nourishing: 


6 VITAMINS - COMPLETE PROTEIN 
FOOD IRON - HIGHLY DIGESTIBLE 


















Hard-hitting ads will appear in national 
magazines in December and January. 





‘This is the time to 





tion of pork would mean that we can 
convert our large grain supplies into 
meat and find a product for our market. 
We would rather depend upon a strong 
consumer demand than government 
price supports,” he asserted. 

Speakers were representatives of the 
American Meat Institute and the Na- 
tional Live Stock and Meat Board. 
George Lewis, head of the department 
of marketing, AMI, discussed factors in 
the demand and supply situation which 
have made a pork promotion plan de- 
sirable, and Vernon Schwaegerle out- 
lined the program. R. B. Davis, head of 
the public relations department, and 
Max O. Cullen, head of the department 
of meat merchandising, NLSMB, dis- 
cussed the services of the Board which 
will be utilized for the coming pork pro- 
motion. 

This is one of a number of meetings 
being held throughout the country. 








WSMPA ANNOUNCES PLANS 
FOR CONVENTION EXHIBITS 


The Western States Meat Packers 
Association has issued an exhibitors’ 
prospectus for its fourth annual meet- 
ing, February 21, 22 and 23, containing 
a floor plan showing dimensions and 
prices of exhibit booths. The booths are 
located in the large Gold Room and ad- 
joining area off the main lobby of the 
Palace hotel, where the meeting will be 
held. Exhibition area and convention 
meeting room are immediately adjoining 
on the ground floor of the hotel in one 
compact section. 

Booths are of wood construction, 
painted in gray with blue and silver 
trim. The back will be 8-ft. high with 
a chrome frame on top. A two-line sign, 
12 by 60 in., will be furnished. 


Associate members of WSMPA will 
be given preference in allotment of 
booth reservations, applications to be 
handled in order of their receipt. Sup- 
pliers are asked to indicate first, second 
and third choices. 


Exhibits will be open during the fol- 
lowing hours: Tuesday, February 21, 
9 a.m. to 8 p.m., continuously; Wednes- 
day, 9 a.m. to 2 p.m. and 4 p.m. to 
8 p.m.; Thursday, 9 a.m. to 2 p.m. and 
4 p.m. to 6 p.m. 


DENY PACKERS’ MOTION TO 
DISMISS ANTI-TRUST SUIT 


The U. S. District Court of Chicago 
denied the motion of defendants to dis- 
miss thé anti-trust case against Swift & 
Company, Armour and Company, Wil- 
son & Co. and Cudahy Packing Co. on 
Friday of this week, but held that testi- 
mony should be confined subsequent to 
1930. In the current case, which was 
filed about a year ago, the anti-trust 
division had charged that the four 
packers had continued in conspiracy 
since 1893. 

Referring to the decision a Swift 
spokesman said that “the Supreme 
Court of the District of Columbia in 
1930 held that Swift had not been guilty 
of any violations of the anti-trust law 
and that there was no monopoly in the 
meat packing industry. We are con- 
fident that when the case comes to trial 
it will be established that Swift & Com- 
pany has not violated the anti-trust 
laws since 1930.” 


BEEF GRADING PROPOSAL 


Action on the U. S. Department of 
Agriculture’s proposal to split the Com- 
mercial grade of beef into “Regular” 
and “Commercial” grades, has again 
been deferred to allow further comment 
by interested parties. 








Cooperative Opens Modern 
Plant in Western Virginia 


Shen-Valley Meat Packers, Inc., 

at Timberville, Va., will not only 
be carried on in a $1,500,000 packing- 
house that is well constructed and 
equipped for efficient slaughtering and 
processing, but also under a unique plan 
for livestock buying and an unusual 
ownership setup. 


(shen Vatiey at the new plant of 


For probably the first time in the his- 
tory of the meat industry, a plant will 
purchase all of its livestock—cattle, 
hogs, calves and sheep—on a dressed 
grade and yield basis rather than at live 
prices. According to present plans, a 
Virginia state livestock grader will 
grade the animals alive and payment of 
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up to 80 per cent of their estimated value 
will be made to the owner immediately. 
Identity of ownership will be maintained 
through slaughter and after dressing 
the carcasses will be weighed and 
graded by a USDA grader and the bal- 
ance of the proceeds of the livestock, 
minus the necessary processing and 
marketing expenses, will be available to 
the producer. 

Moreover, to the extent that the pro- 
ducer-stockholder markets his livestock 
through the plant, he will participate in 
the year-end net returns after all of the 
costs of the cooperative enterprise have 
been paid. 


Shen-Valley Meat Packers is a co- 





operative. Its 1,700 stockholders are 
producers of livestock in 21 Virginia 
and three West Virginia counties within 
a 75-mile radius of the plant and have 
invested approximately $1,000,000 in 
the enterprise. Each member is limited 
in the amount of his holding of common 
voting stock, and has only one vote, but 
may invest an unlimited amount in non- 
voting stock. Each county is a district 
with at least one representative on the 
board of directors. The board selects the 
manager who is given full control to 
manage all affairs in the regular course 
of business; the directors act as liaison 
men between the management and the 
country. 

Timberville is a small community in 
the Shenandoah Valley in the heart of 
the livestock, poultry and apple pro- 
ducing region. The village is a center 
of agricultural enterprise—most of it 
cooperative in nature—including the 
Mutual Cold Storage Cooperative with 
1,000,000 lbs. storage capacity; Virginia 
Canfoods, Inc., with facilities for proc- 
essing and canning fruit and even meat, 


EXTERIOR AND INTERIOR 


ABOVE: Ranged across front of building, 
left to right, are truck loading dock and 
general offices. Main working areas are on 
the basement and first floor levels; locket 
rooms, etc. are located on the second. Silo 
next to railroad siding at right is for salt 
storage with Lixator chamber below. Under 
the stacks at the right is the engine room. 
LEFT: Loft above one of the chill rooms 
At left are the inclined ammonia fin coil 
through which warm air from cooler below 
is forced. The cold air drops down into the 
chill room through opening in loft floor 4 
the right in the illustration. 
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SKETCH PLAN OF FIRST FLOOR OF SHEN-VALLEY PACKINGHOUSE 


and the Rockingham Poultry Marketing 
Cooperative which can kill, dress and 
freeze thousands of turkeys and chick- 
ens a day. It is expected that the new 
meat packing firm will cooperate with 
these processing and marketing organi- 
zations in many ways; for example, 
Shen-Valley’s top brand of meats will 
be called “Rockingham,” a name already 
well established in the poultry business 
in the East. 


Being located within 400 miles of more 
than half the population of the United 
States, and on fast truck (a few hours 
to Richmond, Washington, Philadel- 
phia and New York) and rail routes to 
the North, South and East, the.new firm 
anticipates no difficulty in marketing its 
fresh and processed meats in prime con- 
dition. Diversification in outlets will be 
sought and product will be moved 
through chain stores, wholesalers, brok- 
ers, etc. 


D. W. Rogers is secretary-treasurer 
and general manager of Shen-Valley 
Meat Packers. He has been connected 
with the meat packing industry for 
many years and formerly managed the 
Detroit Packing Co. of Detroit, Mich. 
R. S. Graves of Syria, Va., is president 
of the cooperative, and D. C. Craun, 
Bridgewater, Va., is vice president. 

The plant was designed by the Pack- 
ers Architectural & Engineering Co. of 
St. Louis, Mo., of which William H. 
Knehans is chief engineer. At full ca- 
pacity the federally inspected unit is ex- 
pected to slaughter 1,500 hogs, 500 cat- 
tle, 500 calves and 500 lambs per week. 


The Shen-Valley packinghouse has 


two working levels—basement and first 
floor—and is constructed of steel, con- 
crete, brick and glass block. Floor space 
totals about 110,000 sq. ft. Glazed tile 
has been employed extensively through- 
out the plant and in the killing floor, 
sausage department, etc., it faces the 
walls from the floor to ceiling. Concrete 
floors are used in almost all locations 
and livestock pens are built of white 


oak, a native material. Supporting 
beams for tracking are made of steel 
channels back-to-back. Glass block is 
used for fenestration along the office 
front of the building. The roof is con- 
structed of pre-cast concrete slabs. 
From the roofed livestock holding 
pens cattle and small stock move up 
separate ramps to the killing floor. Only 
two beef beds are installed at present, 
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but there is enough room so that four lift is used on the knocking pen gate. move, in part, over the same dressing 
may eventually be employed with the Cattle are split with a power saw. and inspection routes. About 120 hog. 
cattle moving over a single rail from The same hoist is used for hogs, per hour can be handled through the de 
the half hoist position onward. An air calves and lambs, and these species hairer and on the dressing chain. Hogs 


are split with a power saw. 


As was noted previously, the killing 
floor is tile walled; all tables are of 
stainless steel. Viscera separating and 
working facilities are located in a spa. 
cious and well-lighted tile-walled alcove 
off the killing floor and from this space,} 
and from the killing floor, material ig 
trucked to the inedible offal room near. 
by for hashing-washing, grinding and 
charging into the dry melters in the 
basement underneath. Blood is collected 
in a horizontal tank in the basement 
rendering room, coagulated with steam, 
drained and then blown into a blood 
dryer. 

Hair is chuted from the dehairer to a 
drying room in the basement where it is 
spread on screens over steam-heated 
fin coils. 

From the killing floor carcasses go 
into the hot beef cooler which will hold 
500 cattle to chill at 35 degs. and into 
the hog chill cooler of 600-head capac- 
ity. The beef holding and sales cooler 
with its eight high and four low rails 
holds 500 cattle. 


Rather unusual refrigeration units 
are employed in the Shen-Valley plant 
in variations on a basic design. These 
consist of ammonia fin coils arranged in 
an inclined plane through which the air 
is moved either with a fan or by gravity. 
In the larger coolers these units are 
housed in a loft and the warm air is 
drawn up from below by squirrel cage 
fans and pushed out through the cooling 
coils and thence through an open space 
along one side of the loft to drop down 
into the chill room (see photo on page 
12). In some locations the units are 
placed on the floor and in the bacon 
hardening cooler (a high room) the 
equipment is located on a platform hung 
from the ceiling. Management of the 
plant states that the units are designed 
to maintain specified temperature con- 
ditions, to chill hog and beef carcasses 
in 12 to 24 hours, minimize shrinkage 
and protect color and bloom. 


Almost all first floor refrigerated 
space is concentrated toward the front 
of the building (see floor plan on page 
13) and includes, in addition to the cool- 
ers mentioned previously, the edible 
offal (32-36 degs.), beef boning (45 
degs.), pork cutting (50-55 degs.), pork 
cut storage (32-35 degs.), smoked meat 
and sausage (45-50 degs.), bacon hard- 
ening (25 degs.), package bacon (35 
degs.), bacon slicing and assembly-ship- 
ping rooms. These rooms are connected 
by rail with the killing floor, main chill 
coolers and/or the smoking-cooking de- 
partment. In addition, the sausage prep- 
aration room and its meat curing cooler 
are refrigerated. 

About 10,000 Ibs. of bellies can be 
RENDERING, PORK CUT PREPARATION AND SAUSAGE ROOMS hung from the racks in the 14x15 ft 
TOP: Two 5x10 dry melters with blood dryer at right. CENTER: Cuts are trimmed, hardening room. From this room the 
graded and pumped here before going into cure. Workers stand at table and are kept _ bellies need be transported only a few 
supplied with cuts on platforms flanking the pump. Excess pickle drains into basin below ‘Steps to the bacon press and the head 
the table and is saved for reuse. BOTTOM: View of sausage preparation room; doorway Of the slicing and wrapping line. 

in left background leads to smoking-cooking room. The order assembly room (50 degs.) 
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is well equipped for handling pork, 
smoked meats and sausage with three 
Weightograph pan scales, a floor and 
track scale and a stitcher for cartons. 
This cooler opens onto the loading dock 
with space for handling four semi-trail- 
ers simultaneously. Beef which is to 
move by refrigerator car is railed to 
the east side of the building where it is 
picked up by a power chain and carried 
down a ramp to the railroad loading 
dock at ground floor level. 

The sausage department is equipped 
with grinder, silent cutter, mixer, two 
stuffers and stuffing tables, linkers and 
ice producing equipment. The sausage 
preparation room opens directly into the 
smoking and cooking room with its four 
smokehouses (200,000 lbs. weekly ca- 
pacity), loaf oven, cabinet cookers 
adapted for steam cooking and cook 
tank. The smokehouses, which can also 
be charged at the basement level, are 
temperature-controlled units. They are 
heated by steam up to 140 degs. F. and 
above that point by gas. Smoke is gen- 
erated in a Lipton unit and mixed with 
hot air before entering the houses. 


The tile-walled ham processing room 
is equipped with stainless steel tables, 


ham mold racks, press and cook tank. 

The pork cutting department has a 
short moving top table for initial break- 
down of the sides and stationary tables 
for loin pulling and handling hams, pic- 


nics, butts, bellies and backs. Power 
saws, knives and rollers are used in the 
cutting operations. Cuts are chuted to 
the grading, trimming and pumping 
room in the cellar. After pumping at a 
twin-scale table built in the plant (see 
photo on page 14) the cuts are put in 
cure. 

Other first floor facilities include the 
business offices and a first aid room with 
a registered nurse on duty at all times. 

The basement (see floor plan on page 
13) houses the S. P. and D. S. curing 
rooms; hide curing and hair drying 
rooms; the ham and bacon soaking, 
washing and hanging area; four smoke- 
houses and smoke generating equip- 
ment; the employes’ cafeteria; dry stor- 
age and working supply rooms and the 
inedible and edible rendering depart- 
ments. 


While the Shen-Valley plant has 
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KILLING FLOOR SCENES 


Methods and equipment of the new plant 
are being demonstrated for dedication day 
visitors. Cattle, calf and sheep dressing 
operations are being shown. At the carcass 
splitter (second picture) is L. H. Mueller, 
formerly superintendent of the Detroit 
Packing Co., who supervised much of the 
construction and equipment installation at 
the Shen-Valley packinghouse. Many of his 
ideas are incorporated in the plant and 
its operating program. 


equipment for rendering lard by the 
open kettle and wet steam methods, an 
entirely new system for extracting the 
fat will be installed soon on an experi- 
mental basis. Lard charging is done 
from a first floor room close by the kill- 
ing floor and viscera separating area, 
but drawoff, settling, plasticizing with 
a Votator and packaging with a Har- 
rington filler are accomplished in the 
basement. 


Directly below the viscera separating 
room (first floor) is a casing room with 
equipment for cleaning and salting both 
hog and beef casings. 


Nearby is the inedible rendering de- 
partment with its two 5x10 dry melters, 


CHIEF OFFICERS 
OF COOP. 


Shown left to right are 
R. S. Graves of Syria, 
Va., president of the co- 
operative meat packing 
organization; D. C. 
Craun of Bridgewater, 
Va., vice president, and 
D. W. Rogers, general 
manager and secretary- 
treasurer of the firm. 
This picture, and the 
ones at the top of this 
page, were made at the 
dedication of the new 
plant on September 12. 
The opening was at- 
tended by 4,000 persons 
who consumed 3,800 
Ibs. of barbecued meat. 





blood dryer, blood tank, hydraulic press 
and a tank for cooking beef bones. 

One interesting feature of the base- 
ment is the setup for making brine and 
pickle. Salt is brought to the plant in 
railroad cars which are spotted by a 
concrete silo close to the siding. The 
rock salt is chuted from the car to a 
bucket elevator which carries the ma- 
terial to the top of the 100-ton (two- 
carload) capacity silo. The salt is stored 
in the silo and released into a Lixator 
dissolving chamber directly below as it 
is needed for the production of 100-deg. 
brine. 

Saturated brine is piped from the dis- 
solving chamber to a pickle making 
room close to the curing cellar. Here 
the brine is mixed with other curing in- 
gredients, reduced to the desired sal- 
ometer strength, chilled to 34 degs. F. 
and stored until drawn off by a pipe and 
hose line in the curing cellar. 

Steam generating and refrigeration 
equipment is housed in a separate wing 
at the rear of the plant. There are four 
ammonia compressors—7%x7%, 10%x 
1042, 8% x8% and 6%x6%—with auto- 
matic controls and V-belt drive. The 
ammonia receiver and the condenser are 

(Continued on page 30.) 
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OW meat packing and other 
plants can better their safety 
records through progressive im- 

provement under an active safety pro- 
gram, was the major point brought out 
at the meat packing, tanning and 
leather products section of the thirty- 
seventh National Safety Congress, held 
in Chicago recently. From the inaugural 
address of R. A. Harschnek, new general 
chairman, in which he challenged the 
meat packing industry to lower its fre- 
quency rate, to the safety round table 
conducted by A. L. Schmuhl, ways and 
means of improving safety were dis- 
cussed during the two day session of 
the section. 


Public recognition was given to the 
winning plants in the 1948-49 meat 
packing safety contest conducted by the 
National Safety Council. At a presenta- 
tion luncheon, G. A. Jacoby, director of 
the personnel service section, General 
Motors Corporation, and vice president 
of the NSC, awarded plaques and cer- 
tificates to the winning plants. Among 
the 14 victors were nine Swift & Com- 


pany plants, two Wilson & Co. plants, 
two Peter Eckrich & Sons units and one 
John Morrell & Co. plant (see THE Na. 
TIONAL PROVISIONER of August 13, 1949 
for complete details on the safety con- 
test results). 

The first day’s meeting was given 
over to factual material presented by 
experts in the safety field. 

The first speaker, A. A. Morey, vice 
president of Marsh & McLennan, Inc, 
Chicago, spoke on “Selling Safety to the 
Employes.” Morey stressed the neces- 
sity of selling the safety message to the 
worker in terms of benefit to him. He 
said that safety programs sometimes go 
amiss because the interests of . the 
worker are forgotten. 

R. C. Smith, industrial relations man- 
ager of Pullman-Standard Car Manv- 
facturing Co., told “How to Develop a 
Safety Suggestion System and Keep It 
Active.” He pointed out the need of 
having employe support. “The sugges- 
tion program, as any other valid pro- 
gram, needs sound and advance plan- 
ning, a properly organized administra- 





THE MEN WHO HELP KEEP MEAT PLANTS SAFE 


1. G. A. Jacoby, director of the personnel 
service section, General Motors Corp., pre- 
sents Clement P. Eckrich, president, Peter 
Eckrich & Sons, Inc., a plaque for the 
first place safety rating won by the firm’s 
Kalamazoo plant. 

2. J. B. Wilger, engineering department, 
Swift & Company, Chicago, and Louis F. 
Sweet, director of safety, John Morrell & 
Co., Topeka. 


3. Milton Meyers, casualty manager, Wil- 
son & Co., Inc., Chicago, receives cer- 
tificate for the firm’s Oklahoma City plant 
which placed second in the NSC safety 
contest. 


4. John E. Thurman, safety director, 
Oscar Mayer & Co., Madison, Wis., with 





John Pochop, safety director, John Mor- 
rell & Co., Sioux Falls. 

5. Henry Tefft, director of the department 
of packinghouse practice, American Meat 
Institute, Chicago, with F. L. Lumpp, in- 
surance manager, Armour Leather Co. 
6. R. K. Preston, safety director, Rath 
Packing Co., Waterloo, Ia.; R. A. Harsch- 
nek, safety director, and A. M. Pearson, 
engineering department, both of Swift & 
Company, Chicago. , 

7. Wilson & Co. men attending the meet 
ing included C. J. Mendenhall, manager, 
casualty department at Kansas City; 
Arthur Schmuhl, safety director for Wil 
son, and C. C. Croker, manager of the 
casualty department, Cedar Rapids. 
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tive system, and everyday backing by 
key management,” he declared. “Em- 
ploye interest will bog if the sugges- 
tions are not properly and promptly 
handled or if niggardly awards are 
made.” By checking the ratio of em- 
ployes participating in the contest to 
the total number employed, the ratio of 
suggestions to awards, and the meas- 
urable quality of the suggestions, man- 
agement can determine the effectiveness 
of the safety suggestion plan, Smith 
said. 

A safety success story showing how 
several companies benefited from a 
safety program in which they all par- 
ticipated was related by W. T. Davies, 
Manitoba Department of Labor, Winni- 
peg, Canada. Prior to the organization 
of the Manitoba Meat Packers Safety 
Council in April 1947, the province’s 
compensation board spent more money 
for actual compensation payments and 
medical aid than it received from pay- 
roll assessments. The loss in the year 
1944 was $24,000. In 1947 the assess- 
ment for meat packers was $123,629, 
while payments for compensation and 
medical aid amounted to $80,259, leav- 
ing a surplus of $43,000 in one year. 
This saving was attributed by Davies to 
the efforts of the industry’s safety coun- 
cil. In 1948 similar satisfactory savings 
resulted. In 1947 the industry fre- 
quency rate was 36.47, which was re- 
duced to 30.85 in 1948. 


Last speaker of the day was Frank S. 
McElroy, chief of the industrial hazards 
branch, Bureau of Labor Statistics, U. S. 
Department of Labor. McElroy dis- 
played a series of charts which por- 
trayed safety factors and their effect on 
the meat packing industry. (The charts 
appear on pages 20 and 22.) The elec- 
tion of new officers for the section con- 





FIRST PLACE SWIFT PLANTS GET SAFETY AWARDS 


G. A. Jacoby, director of personnel service section, General Motors Corporation, pre- 
sents first place plaques to representatives of the contest-winning Swift & Company 
plants. Second left to right are: L. R. Owen, industrial relations manager, Kansas City; 
R. W. Challberg, superintendent at Winona, Minn.; Henry Hibler, Corkran, Hill & Co., 
Baltimore; L. W. Horwich, superintendent at East St. Louis; W. G. Smith, assistant 
superintendent at Sioux City; T. T. Ciottoni, general foreman, Hallstead, Pa.; R. W. 
Phleger, superintendent, Watertown, S. D.; L. E. Morck, superintendent at Edmonton, 
Alberta; T. Randall, general superintendent, Arnold Bros. Inc., Perry, Ia. 


cluded the first day’s program. The 
officers are listed on page 23. 

Meeting the following morning, the 
executive committee voted to hold two 
pre-Congress meetings during 1950 and 
to continue the meat packing safety 
contest. 


Official activities of the second day 
began with a luncheon address by G. A. 
Jacoby. The desire to improve, indi- 
vidual initiative and competition are the 
basic factors of progress in any field of 


SAFETY MEETING PICTURES 


LEFT: Dr. J. A. Hubata, medical director 
of Armour and Company, Chicago; E. J. 
Czarnetzky, chief biochemist of Wilson & 
Co., Chicago, and W. N. Davis, staff rep- 
resentative, National Safety Council. CEN- 
TER: A. L. Schmuhl, safety director, Wil- 
son & Co.; J. E. Thurman, safety director, 
Oscar Mayer & Co.; W. F. Massy, safety 
supervisor, Plankinton Packing Co., Mil- 
waukee, and Alex Spink, master mechanic, 
Kingan & Co., Indianapolis. RIGHT: 
W. T. Davies, director of safety, Depart- 
ment of Labor, Winnipeg, Canada; Martin 
Cernetisch, past general chairman of the 
meat packing division, National Safety 
Council, and Frank S. McElroy, chief of 
the industrial hazards branch, Bureau of 
Labor Statistics, U. S. Dept. of Labor. 
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human endeavor, including safety, 
Jacoby stated. He cited the progress 
made by the participants in the meat 
pack.ng safety contest in lowering their 
accident rates 41 per cent under the 
national average for the industry. He 
attributed this commendable record to 
the combination of mutual help and in- 
dividual competition which character- 
ized the meat packing safety contest. 


Jacoby said that competition among 
106 units of General Motors Corporation 
was a major factor in lowering the fre- 
quency rate for that company from 
23.58 in 1928 to 3.16 in 1948. 


Following the presentation of the 
awards by Jacoby, Dr. J. A. Hubata, 
medical director, Armour and Company, 
Chicago, spoke on the role the medical 
department can play in accident preven- 
tion work. (His address appears on 
page 20.) 

In the discussion that followed, Dr. 
Troxel, plant physician, Swift and Com- 
pany, Chicago, outlined steps which 
might be taken to handle the accident- 
prone worker. Approximately one in 
every five workers will have more than 
his share of accidents. The foreman, 
who can frequently recognize the be- 
havior pattern of his employes, is best 
able to help the accident-prone man. If 
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VIEW AWARD 
FOR SETTING 
GOOD RECORD 


Left to right are K. H. 
Clarke, vice president in 
charge of operations 
for Swift & Company, 
and J. E. Wilson, gen- 
eral _—_ superintendent, 
Chicago, looking at one 
of the nine awards won 
by units of their com- 
pany. It is being shown 
to them by G. A. 
Jacoby of General Mo- 
tors Corporation. 


the worker is approached in a friendly 
and helpful way by the foreman, experi- 
ence indicates that he can be converted 
into a safe worker, Dr. Troxel stated. 
A disciplinarian attitude should be 
avoided in initial discussions with the 
worker. Individual safety records kept 
by the foreman can do much to detect 
accident-prone workers. 


Dr. Troxel stressed the point that 
periodic physical check-ups help prevent 
accidents. 


Floor discussion emphasized that 
small plants might benefit from periodic 
visits of the county nurse who could 
view plant operations and discuss safety 
with management. On the other hand, 
plants which retain a doctor on a visit- 
ing basis should cultivate his interest. 


The round table on meat packing 
safety problems concluded the meat 
packing section’s meeting. Arthur 
Schmuhl, safety director, Wilson & Co., 
Inc., introduced the panel speakers. 


The causes of various knife accidents 
and the preventative measures that can 
be taken in knife design to help mini- 
mize knife accidents were discussed by 
Willard F. Massey, safety supervisor, 
Plankinton Packing Co., Milwaukee. 


Drawing upon his 15 years of experi- 
ence as a safety director, Alex Spink, 
master mechanic, Kingan & Co., Indian- 
apolis, cited some of the most serious 
accidents within his experience. In each 


KINGAN & CO. 
DELEGATES 


Among interested meat 
plant executives at the 
safety meeting were, left 
to right, J. E. Brown, 
manager of industrial 
relations, Indianapolis; 
W. B. Crum, personnel 
manager at the Orange- 
burg, S. C. plant, and 
G. E. B. Smith, person- 
nel manager at the 
plant in Richmond, Va. 





there was a wilful disregard of safety 
and a failure to use safety equipment 
provided by the company. The speaker 
stressed that the individual worker must 
be made safety conscious if the safety 
expenditures of the meat packer are to 
prevent accidents. Spink also exhibited 
a model casing stripper equipped with 
a switch which cuts out the motor the 
moment the hood is lifted on the 
stripper. 


Making his initial appearance before 
the group, John E. Thurman, safety di- 
rector of Oscar Mayer & Co., Madison, 
Wis., described in detail the work of 
his plant’s safety committee. To in- 
sure attention to all departments, the 
committee members are responsible for 
sections of the plant building irrespec- 
tive of the number of different depart- 
ments located within the area. The 
group conducts its inspection trips as a 
unit. 

A paper prepared by Clyde Reed, 
paint engineer, Wilson & Co., Inc., Chi- 
cago, describing the paint engineer’s in- 
terest and contributions to safety with- 
in the packinghouse, was read in his 
absence by Arthur Schmuhl. It described 
the work done by Wilson with paints 
for safety, particularly in connection 
with floor resurfacing and the applica- 
tion of skidproof material. 


(Further details of the meat packers 
section, NSC, appear on page 20.) 





The National Provisioner—November 5, 4949 














Here 

the y 
SARAD 
temp’ 
while 
safely 


Your 
attra 























NEW Liver Sausage Wrap 


means more pro 








nts 


A¥ 
iF “net weight packaging” 
fits per ounce! 













fore 


son, 
c of 


the 


Here is meat packaging that leads 
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SARAN FILM exposes only the eye- 
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ing unit sales as well as repeat sales. 


Saran Film makes possible a con- 
venient 10-ounce package that you 
can buy and sell at its full 10 ounces, 
since there is no shrinkage or waste. 


It also affords a desirable ‘consumer 
unit package that conveniently fits 
the protective and display require- 
ments of the self-service markets. 


SELL EVERY OUNCE YOU BUY! Ask your meat supplier 
for unit packages of liver sausage and ring up new profit records. 
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quantity are well preserved. No 
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self-service plus— Package re- 


mains neat and appealing regardless 


of customer handling. 
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Hubata Tells Role Medical Staff 
Can Play in Safety Promotion 


For the first time in the history of the 
meat packing section of the Safety 
Council, the importance of medical help 
in promoting safety was given promi- 
nent attention. Dr. J. A. Hubata, medi- 
cal director of Armour and Company, 
told of the part medical departments 
can play in a “preventative medicine” 
sort of way and through more direct 
methods. Dr. Hubata’s address follows: 


NDUSTRIAL medical departments 
were created by Workmen’s Com- 
pensation Acts requiring industry to 
provide care for injured workers. Our 
first contribution became evident in en- 
abling the* worker 
to return to work 
with less lost time 
and with minimal 
disability by ren- 
dering prompt, effi- 
cient and sufficient 
treatment. Consid- 
erable progress has 
been made in the 
care of the indus- 
trially injured — 
present day treat- 
ment has saved 
limbs and lives that 
formerly were 
hopelessly lost. 
But aside from 
such facts, the medical department in 
its daily routine has a terrific oppor- 
tunity and advantage in “selling safety.” 
John, who has just cut his finger be- 
cause he didn’t wear a mesh glove, can 
be made an exponent of safety as a 
result of his experience. The employes 
who may be present in the dispensary 
at the time visualize the experience and 
can’t help but absorb safety conscious- 
ness, particularly if the doctor or nurse 
diplomatically exemplifies the situation. 
The examples are multiple as to the 
way the medical department can create 
a respect for safety devices and, in this 
connection, materially assist your pro- 
grams by constantly spreading safety 
propaganda among the injured workers. 


HUBATA 





Besides the important contribution 
which medical departments make to 
safety through injuries, Dr. Hubata 
elaborated on several other means by 
which the medicos aid the safety pro- 
gram, They are as follows: 


MEDICAL RECORDS: The accurate 
and thorough records kept by medical 
departments can be of great value in 
informing you of individuals who have 
frequent accidents, of departments hav- 
ing unusual numbers of injuries and 
even of actual and potential accident 
factors without even visiting the work- 
ing environment. 


One morning several years ago a 
nurse informed me that she had already 
taken care of three employes from a 
certain department who complained of 
headaches. Knowing that the depart- 
ment used considerable carbon tetra- 
chloride, it was no act of wizardry to 
deduce that these men were probably 
being subjected to the solvent vapors 
and that something had gone amiss in 
the works operation. I am sure you 
safety men would like to have informa- 
tion like that. , 


Medical department records covering 
the when; where and how of accidents 
need no great elaboration—these kinds 
of records, promptly executed, consti- 
tute a formidable weapon in the hands 
of the safety director. They should be 
immediately brought to his attention to 
avoid the “lag in reporting” period— 
after all, old accident reports are of 
minor or no value. The worker may only 
receive a minor strain from tripping on 
a broken stair, but you’d like to know 
about the condition before the next fel- 
low falls and mayhap fractures a leg. 


PRE-EMPLOYMENT EXAMINA- 
TIONS: The scope of these examina- 
tions varies greatly in industry from no 
program to pre-employment and pre- 
placement examinations. The pre-em- 
ployment examination is partly predi- 
cated on the basis that a physically per- 
fect employe will not get hurt as readily 
as one with a handicap. The pre-place- 


ment examination, on the other hand 
recognizes deviations from the “perfeg 
man” and aims at placing workers 
the jobs for which they are best fitted 
physically and mentally. This is th 
program of the “right man for the right 
job.” It has been repeatedly proven that 
the handicapped person who realize 
and accepts his impediment and is prop 
erly placed at work exercises such car 
and caution as to establish an enviable 
safety record. 

Either program of pre-employment 
examination will aid the safety pro 
gram. How, without a program, can the 
safety director recognize the physically 
or mentally defective worker before an 
accident occurs? Why assign a fellow 
with high blood pressure to a job in- 
volving climbing of ladders, or another 
with arthritis to cooler room work? 

PERIODIC EXAMINATIONS: It 
naturally follows that if pre-employ- 
ment examinations are worthwhile, then 
even more justifiable is a program of 
periodic examinations designed to main- 
tain the worker’s health, efficiency, 
safety and productiveness. Periodic ex- 
aminations help the safety program 
by apprehending or correcting body 
changes which might cause industrial 
injury or occupational disease. We have 
otherwise no assurance that the man 
hired today will be fit 5, 10 or 20 years 
from now. Often it is possible to appre- 
hend a developing hernia or failing eye- 
sight or high blood pressure, etc., which 
undetected might cause injury. 

As our employes live and work longer, 
health examinations become more ani 
more significant to safety and produ: 
tive efficiency. The older worker is apt 
to be a safer worker and have fewer 
accidents than the new man. But we 
know that injuries occurring in the 
older age groups are more serious, last 
longer and cost more. 

Special examinations for hazardous 
occupations, such as for workers ex 
posed to dusts, chrome and lead, for em- 
ployes returning to work following il: 
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ness or injury, must not be overlooked 
or discounted. 


DISEASES: Occupational diseases 
are compensable in virtually all states 
now and their significance in any well 
directed program of work safety can no 
longer be overlooked or minimized. The 
early recognition and evaluation of dis- 
ease symptoms and their management 
are decidedly medical functions. These 
diseases have a disconcerting disregard 
for leather aprons, machine guards or 
safety rails. Consider the safety man 
wrestling with the incubation period of 
brucellosis, or the manifestations of the 
toxic effects of aromatic hydro-carbons, 
and I’m certain you will readily admit 
that the medical department can help 
the safety program. 


SURVEYS: I am sure that today we 
realize that any unilateral attack on 
safety is inadequate. We must plan a 
more comprehensive program, well 
knowing that safety has progressed far 
beyond the scope of mechanical causa- 
tions of accidents. 


Regardless of the industry, or its size, 
there are existent hazards which no one 
individual can entirely comprehend. To 
let you best judge the enormity of the 
safety-health problem, ponder a mo- 
ment the 1939 State of Illinois Indus- 
trial survey. Forty-nine major hazards 
are listed in this report; 45 of these 
hazards are found in the ramifications 
of our industries. The following classi- 
fication is illustrative: 


1) Toxic metals—arsenic and lead; 
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2) toxic gases, vapor and solvents— 
ammonia, benzene, carbon monoxide and 
hydrofluoric acid; 3) dusts—inorganic 
such as silica and silicates. Organic such 
as hair, leather, wool and feathers; 4) 
biologic agents—anthrax, brucellosis, Q 
fever and tetanus; 5) dermatitis—acids, 
alkalies, chrome, hides, skins and salt; 
6) burns—chemicals, hot fats, oils, res- 
in and steam; 7) physical agents—ul- 
traviolet; 8) abnormalities of tempera- 
ture and humidity—cooking rooms, 
coolers, freezers and kill floors; 9) cuts; 
10) falls; 11) lifting injuries; 12) ve- 
hicle injuries; 13) fires; 14) explosions. 
Well, how are we going to maintain 
the safe and healthy working environ- 
ment? Certainly not by the formula of 
_ “sit down, Charlie, wait until something 
happens. We must look for hazards.” 


In every organization there are spe- 
cialty men. In our large units we have 
safety, chemical, hygienist, engineering, 
medical and employment personnel to 
whom the problem of safety is vitally 
important from one viewpoint or an- 
other. The order of listing is simply a 
matter of convenience for me—the first 
letter of each forms the word 
SCHEME. 

Such a group of specialists can be 
established to work as a unit and comb 
the industry to ascertain and analyze 
every possible hazard, observing every 
condition, material, process, etc. cap- 
able of having an adverse effect upon 
the worker’s health or safety. There- 
upon, having identified the hazards, this 
group makes its corrective and control 
recommendations to management. 
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MINIMUM CASING BREAKAGE 


Partial List of Users of Julian Smokehouses 


NAME No. of Houses 
American Packing & Provision Company 2 
Meme Packing Co ..ccccccccccccsces 2 
Hunter Packing Company............ 6 
Seen Bey FORM co cc cccccesccssces 1 
E. Kahn's Sons Company............. 8 
Kerber Packing Company............ 1 
Jacob Marhoefer & Sons, Inc ......... 1 
Release BretnerS. oc ccc cccccccccccccess 4 
Parteet’s Ime. ccc ccccccccccccccccces 1 
George H. Meyer Sons .............. 3 
John Morrell & Co... . cc cccccscccce 8 
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NAME No. of Houses 
Nevhoff Brothers. ............e-0000+ 5 
Plymouth Rock Provision Co.......... 5 
The Wm. Schiuderberg—T. J. Kurdie Co. 4 
Slotkowski Sausage Company........ 3 
Smithfield Packing Company.......... 5 
Tennessee Packing Company......... 1 
Tobin Packing Company............. a 
ION < obo betiteneeebcsée<6ance 8 
Valleydale Meat Packers............- 2 
Vienna $ ge Mfg. Company....... 5 
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— A common complaint is “we can’t get 
anything done” or “can’t make regular 
inspections because we’re too busy put- 
] ting up notices on the bulletin boards.” 

I’m sure that top management will be 
more receptive and understanding if 
confronted with recommendations en- 
dorsed not only by the safety director 
but also by the plant specialists. Man- 
agement knows that sucha SCHEME or | 
GROUP report would not be submitted 
without due regard for production, | 
costs, labor relations, etc. 

Perhaps the following will illustrate 
the group survey method: Some seven 
years ago a safety director and I were 
surveying a department where cyanide 
== | was employed in a heat-treating proc- 
ess. The cyanide was in the form of 
spe | “eggs” and we had always evidenced 
have § concern for this hazardous material. On 
ring, § this particular inspection, the depart- 
1 to § ment foreman told us we could forget 
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9 how: R tough ts patties per hour on waxed paper. Accurate control o 
n be Council include R. A. Harschnek, aan o yo ome oan ont ~ with size, weight, and shape of patty whether sandwich thin 
omb Swift & Company, general chair- 10% chilled cod fat suet. Write for details. or steak thick— from all types of ground meat, fine 
lyze man; Arthur Schmuhl, Wilson & Wonderful eating! Wonderful profits! Won- hamburger to coarse chopped steak... range from 3 to 
very Co., Inc., vice chairman; Dr. J. A. derful new markets! bi patties per pound. Saves time, meat and money, 
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| | elgg eerfedleredagpenlborsreed HOLLY MOLDING DEVICES, Inc. 
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Sweet, John Morrell & Co., engi- 
= neering committee; Alex Spink, 
Kingan & Co., poster committee, 
and Martin Cernetisch, John Mor- 
rell & Co., and Henry Tefft, Ameri- 
can Meat Institute, program and 
advisory committee. 


= sia mam ty mt ace fA BONELESS BEEF BEEF CUTS 


tinued cyanide and were using a “safe, 


new preparation.” We had our chemist | FOR CANNERS, SAUSAGE MAKERS, 


analyze the product and learned that 


the safe, new preparation was simply HOTEL SUPPLIERS, CHAIN STORES, 
cyanide in a powdered form with a | AND DRIED BEEF PROCESSORS 
trade name. (These camouflage situa- | 

tions are altogether too numerous and it 
is hoped that someday proper labeling 
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$ chamber, then you too will shudder at 
this “safe, new product.” With over- our cost-control system for supply- [0 Boneless Chucks 
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/_.We'll help you sell her 
the rest of the time! 


Hard-hitting advertising—sound sales promotion—attractive pack- 
aging—combineto help you win that initial sale. But they go for naught 
in building repeat sales unless your product has “what it takes” is 


taste, appearance and aroma to bring Mrs. Consumer back the rest 
of the time. 
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That’s where Stange, 45-year pioneer in fine seasonings, is helping 
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help you insure those important repeat sales. 
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__of the Week 


@ Oswald & Hess Co., Pittsburgh, is 
celebrating its thirtieth year in busi- 
ness. Although no special celebration is 
planned, George A. Hess, board chair- 
man announced that the firm starts its 
thirty-first year with a firm determina- 
tion to “continue its growth by main- 
taining its quality standards and im- 
proving its products.” Hess started the 
business with a small shop where he 
began making and selling sausage. In 
1919 he and the late W. W. Oswald, who 
then operated a ham processing plant, 
formed the Oswald & Hess Co. The com- 
pany moved to new and larger quarters 
in 1923 and again in 1936. Today the 
firm employs more than 600. 

® The directors of the Magnolia Pack- 
ing Co., Shreveport, La., have an- 
nounced that the firm is unable to pay 
its debts and willing to be adjudged a 
bankrupt. Three creditors had filed 
bankruptcy proceedings in federal court 
in Shreveport. The company had ceased 
operations earlier this year in order to 
reorganize its finances. 

® W. B. Howell, who started with Swift 
& Company as office boy at Forth Worth 
in 1938, has been named manager of the 
Swift unit at Dallas. The plant had 
been under the supervision of H. P. 
Jones, Swift manager at Fort Worth. 


® More than 400 persons visited the 





Thomas E. Wilsons in their home in Chi- 
cago last Sunday to honor them on their 
fiftieth wedding anniversary. Guests in- 
cluded Mayor Kennelly of Chicago, for- 
mer Mayor Kelly and Mrs. Kelly and 
other industrial and civic leaders. Mr. 
Wilson is chairman of Wilson & Co. 


@® Hugh F. Bell has been appointed 


assistant to the general counsel of John 
Morrell & Co., 


Ottumwa, Ia., G. M. 
Foster, president, 
has announced. Bell 
has just been ad- 
mitted to the Iowa 
Bar. He will serve 
under the Morrell 
general counsel, 
E. J. Grier. Bell 
graduated with 
cum laude honors 
and an A. B. degree 
from Princeton 
University in 1941. 
He entered’ the 
University of 
Michigan law 
school in the fall of 
that year but left 
the next spring to serve in the U. S. 
Naval Reserve. Following his release 
from service he resumed his law studies 
and was awarded his LLB degree in 
June 1948.. He was then admitted to 
the bar in Illinois and practised there. 


HUGH F. BELL 


® Walter Seiler, partner in Karl Seiler 
& Sons, Inc., Philadelphia, is the Re- 
publican candidate for city treasurer of 
Philadelphia. Mr. Seiler is a director 
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R. H. GIFFORD RETIRES 


O. E. Jones, left, vice president in charge 
of sales for Swift & Company, congratu- 
lates R. H. Gifford, formerly head of the 
branch house sales department, who retired 
on pension Nov 1 after completing 
more than 50 years with the company. Mr. 
Gifford was the guest of honor at a recent 
luncheon given by the company officers 
and directors. Harold H. Swift, chairman 
of the board, presented him with a gift 


from the officers. 











and a member of the planning commit- 
tee of the American Meat Institute and 
is president of the Non-Slaughtering 
Meat Processors & Wholesalers. He was 
trained in business and finance and has 
also been admitted to the bar. 


® The Wichita Packing Co., Dallas, Tex., 
has moved to 910-912 Main st., Vernon, 
Tex. The business will be known as 
Borin Packing Co. and the name, Wich- 
ita Packing Co., abandoned. Aaron Borin 
continues as sole owner and operator 
and there will be no change in manage- 
ment. 

@ M. V. Schlappi, formerly in the whole- 
sale market of the Kansas City plant of 
Wilson & Co., has been appointed man- 
ager of Wilson’s Roanoke, Va., branch, 
succeeding D. R. Malone, who has been 
made manager of the Raleigh branch. 


@ Ray F. Feagans, 64, general attorney 
for Armour and Company, Chicago, died 
recently. He had been with Armour for 
31 years. 

@ The Cherokee Packing Co., Gaffney, 
S. C., has completed a $30,000 remodel- 
ing and expansion project covering 2% 
acres which will double the capacity of 


WILSON’S ‘NATURAL FLAVOR’ CASING MEN MEET 


The annual meeting of the casing division, Wilson & Co., Inc., was held in the com- 
Pany’s general offices at Chicago. A short address to the group was made by F. K. Foss, 
vice president. Shown in the picture, seated, left to right: John Munro, sales manager, 
casing division; F. K. Foss; Alfred Wilson, manager, casing division and D. J. Jacobs. 
Standing, left to right: R. C. Schoen, and F. J. Bauer, both of Ohio territory; E. E. 
Bryant, Kansas City; D. D. Riddle, Chicago; R. H. Lubiens, Albert Lea; F. G. Wallace, 
Oklahoma City; J. J. Robinson, Los Angeles; H. Bernstein and D. M. Bailey, Chicago; 
L. C. Sauter, Albert Lea, and M. J. DeBrlla, Chicago. 


the beef slaughtering plant. The firm, 
co-owned and operated by Walter W. 
and James P. Brown, was organized 
eight years ago as an abattoir for 
slaughtering cattle for local butchers. 
In October 1947 the packing and proc- 
essing business was added. 










@ Michael B. Karr, president, Karr and 
Company, Huntington Bank Building, 
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Columbus, O., has announced the open- 
ing of a new by-product department to 
be managed by Jack F. Billingsley. 


@ Harold F. North, director of indus- 
trial relations, Swift & Company, spoke 
at the eleventh annual Texas Personnel 
and Management Conference held re- 
cently at the University of Texas in 
Austin. 


@ Rita Campbell, department of nutri- 
tion, National Live Stock and Meat 
Board, was in charge of a meat and nu- 
trition exhibit at the convention of the 
Interstate Postgraduate Medical Asso- 
ciation at Philadelphia, which closed 
Thursday of this week. 


@ The East Tennessee Packing Co., 
Knoxville, Tenn., is making rapid 
progress with the construction of a 
three-story addition to its present plant. 
After construction is completed, the 
concern will have a complete new sau- 
sage kitchen, capacity of beef coolers 
will be doubled, and the shipping cooler 
will be increased in size. Construction 
is brick and reinforced concrete, with 
tile walls, and total cost is estimated at 
$200,000. David G. Madden, president 
of the concern, is supervising construc- 
tion. 


@ A number of changes have been made 
in the hog killing department of the 
Indianapolis plant of Kingan & Co. 
which improve working. conditions, effi- 
ciency and general appearance of the 
section. The roof was raised 6 ft. and 
skylights added for light and ventila- 
tion. A skid-proof platform mounted on 
steel was installed for workers and an 
additional’ stainless steel-tray viscera 
line was added. A new carton-folding, 
filling and closing machine for lard 
doubles the capacity of that division. 


® A program for constructing the long- 
planned packing plant at Pawhuska, 
Okla., has been tentatively approved by 
the directors of the Osage Packing Corp. 
A plant to handle 240 cattle and 200 
hogs each day is planned. 


® Quakertown Packing Co. has been 
established in Philadelphia to slaughter 
and process livestock and manufacture 
sausage and other meat products. 


@ Wm. G. Joyce, Boston packinghouse 
products brokerage firm, has announced 
that Joseph J. Orsini has become asso- 
ciated with the firm. 

@ Ralph Frank, a director of Frank, 
Fellows & Woolfson, Los Angeles, died 
recently. 

@® La Empacadora, S. A., packinghouse 
at Tampico, Mexico, has been purchased 
by Charles Miller, jr., Texas cattleman 
who had operated the plant on lease. Re- 
ported purchasing price was $580,000. 
The owner expects to install new re- 
frigeration systems and improve and ex- 
pand storerooms. Work has been sus- 
pended because of the lack of cattle but 
operations are expected to be resumed 
about November 15. 


@ Large-scale cattle corrals, receiving 
pens and sales arena under construction 
for the newly formed Dallas Stockyards 
Co., Inc., will give the city its first 
competitive livestock market. Owners of 


the new firm are William H. Akard, jr., 
president; R. H. Gamble, vice president, 
and J. Paul Smyers, secretary-treasurer. 
Akard was formerly employed by Geo. 
A. Hormel & Co. 


@® Texas Meat & Provision Co. has occu- 
pied new, remodeled quarters at 211 
S. Lamar st., Dallas, which provide four 
times the floor space of the firm’s 
former quarters. 


® The twenty-eighth annual Fat Cattle 
Show will be held at the Bourbon Stock 
Yards, Louisville, Ky., on November 
9-11. Over 2,500 baby beeves have been 
entered by Kentucky 4-H and FFA 
members. The Emmart Packing Co. of 
Louisville will give a dinner for the en- 
trants on November 10. 

® The Linden Packing Co., Lindenhurst, 
N. Y., will build a new plant with a 
weekly slaughtering capacity of 1,000 
hogs and additional processing and 
manufacturing facilities. Otto Bender 
heads the concern. 


®@ Erection of a concrete block modern 
slaughter house has been started in 
Pittsfield, Ill. Allen Boudreau and Fer- 
man Morton are associated in the new 
enterprise which will custom slaughter 
cattle and hogs for that section of the 
county. 


@ Employes of the Wilson Martin Meat 
Packing Co., Philadelphia, Pa., saved 
48,000 gallons of grease and tallow from 
going up in flames by. keeping a fire 
under control until fireman arrived. The 
blaze broke out on the roof of the three- 
story boiler room. 

® William J. McGinnis, manager of 
John Clay & Co., St. Louis livestock 
commission firm, has been elected presi- 
dent of the St. Louis Livestock Ex- 
change, succeeding John W. Sanders. 


@ H. F. Suber and T. F. Suber, jr., have 
established a meat processing plant at 
Donalsonville, Ga. They formerly oper- 
ated a plant at Moultrie. 

@ The Concordia Parish Police jury 
has appropriated $25,000 to help pay 
the cost of a processing, slaughtering 
and meat canning plant at Monterey, 
La., which will serve the entire parish. 
In addition, the state will appropriate 
$11,000 for the project and the school 
board has given $4,000 to pay the salary 
and other fees for a man to run the 
plant. 


@ The Crow Packing Co. of Pecos, Tex., 
has been incorporated by John V. Crow, 
Earl E. Crow and Bedford T. Wright. 
Capital is listed at $80,000. 


@ The 4-H Club of the state of South 
Dakota has presented John Morrell & 
Co. of Sioux Falls, S. D. with a citation 
praising the company for the manner in 
which it has aided 4-H work in South 
Dakota. The plaque was presented to 
H. T. Quinn, assistant general manager 
and sales manager, at a ceremony in 
front of the grandstand at the recent 
South Dakota State Fair by Dr. Lein- 
bach, president of South Dakota State 
college. 

@® Miller Brothers of Winchester, Va., 
will build a new packing and processing 
plant, but cost and completion date of 
the project are still indefinite. 





Crafton Succeeds Gifford 
in Swift Sales Position 


J. W. Crafton, a member of Swift ¢ 
Company’s sales organization singe 
1919, has been named head of the firm’s 
branch house sales 
department, sue. 
ceeding R. H. Gif. 
ford who retired 
October 31. 


Crafton became 
associated with 
Swift as a plant 
salesman at Kan. 
sas City. He was 
transferred to the 
general plant sales 
department in Chi- 
cago three years 
later and during 
the years 1923-29 
was assistant man- 
ager and manager 
of Swift sales units in Fort Worth and 
Dallas. From 1929 to 1931 he was dis- 
trict sales manager of the company’s 
Houston territory. He returned to Chi- 
cago in 1931 as assistant to the vice 
president in charge of sales. 


J. CRAFTON 


R. E. Vissman Dies 


Robert E. Vissman, 71, president of 
C. F. Vissman & Co., Louisville, Ky., 
died on+October 21 at the Kentucky 
Baptist Hospital in that city. He had 
been in ill health for the past several 
years. Since 1919 Vissman had been 
president and general manager of the 
firm, which was founded in 1876 by his 
grandfather. He is survived by his wife, 
Mrs. Ada K. Vissman; two sons; three 
daughters; two brothers, George W. 
Vissman, vice president of the firm, and 
J. C. Vissman, treasurer, and a sister. 


Swift Names Branch Heads 


J. B. Davidson, for many years mana- 
ger of the Miami, Fla. branch of Swift 
& Company, has been transferred to 
the firm’s district office in Atlanta. W. 
C. Hayes, formerly in charge of branch 
house sales, Chicago, has been named 
manager at Miami. Davidson has been 
with Swift 26 years at Jacksonville and 
Miami. Hayes has worked at the general 
office in Chicago and at branches in 
Savannah and Atlanta, Ga., for a total 
of 21 years. It has also been announced 
that C. W. Conway, Swift branch mana- 
ger at Memphis, has been transferred 
to Washington, D. C. as branch mana 
ger. He has been succeeded by Frank R. 
Walsh, who has been with Swift for 37 
years, the past five as branch manager 
at Philadelphia. Walsh started with 
Swift in Greenville, Miss. and later 
served 11 years in Cuba. 


NLSMB on Television 


E. J. Petre of the meat merchandis- 
ing department of the National Live 
Stock and Meat Board presented a meat 
cutting and carving demonstration over 
the WRGB television-radio station at 
Schenectady, N. Y., October 31. 
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Here they are... 


10 reasons why ADVANCE equipment 
is the choice of Meat Packers everywhere: 


1. Greater yield, higher quality and new economies 
2. Every loaf perfectly baked and crusted 

3. Automatic heat controls assure product uniformity 
4. Oil-sealed drives and built-in efficiency 

5. Bonus years of trouble-free performance 

6. Easy-to-clean rust-proof interiors 
7 
8 
9 
0 








Ub ddnndtiti 


. Eliminates possibility of burned and cracked loaves 
. Simplification of baking procedure 

. Single and double models to fill every need 

. Choice of stainless steel or porcelain exteriors 


a 














-—-- — a eee 


Economical to use ... simple to operate... THERMOSTATIC 
easy to clean .. . and designed especially for 
meat loaf production! Automatic heat control CONTROLS ON ALL 
prevents smoking of shortening, gives loaves 
a perfect color, a uniform, attractive, sales- 


inviting crust. ADVANCE DIP TANKS 





Only “Advance” offers all these features: 


Thermostatic heat control ... safety burners ... oil-sealed drives 
stabilized shelves . . . rust-proof interiors . . . ease of cleaning. 


ADVANCE OVEN CO. 


700 SOUTH 18th STREET © ST. LOUIS 3, MISSOURI 


Western Division Office: 3919 W. Jefferson Bivd., Los Angeles 16, Calif. 




















OLD PLANTATION SEASONINGS 


For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively; Nothing Else. 














Our Salesmen will call on request 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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TWIST —ana the sausage is wrapped 


now be packaged for self-service 

or service sale by the Moldart 
method following recent improvements 
resulting from development tests car- 
ried out at the plant of the Tobin 
Packing Co. at Rochester, N. Y. At this 
plant link sausage, various types of 
meat loaves, sausage chunks and 
smoked meats have been packaged by 
the method. 


Among some of the advantages 
claimed for this packaging method are: 
maximum product visibility, packaging 
versatility, high acceptance of package 
by the consumer and the use of a 
streamlined packaging layout calling 
for minimum equipment and package 
changes when different products are 
handled. 


In packaging various sausage prod- 


AV types of sausage products may 





Page. 28 


ucts, a sheet of predetermined length is 
cut from a roll of wrapping material, 
printed especially for the product. 
Either cellophane or Pliofilm may be 
used. The cut sheet constitutes the en- 
tire package and, except for the brand 
and product legend on the material, the 
cut sheet is transparent. It permits the 
customer to examine the wrapped prod- 
uct from all sides. 


The visibility of the package is. not 
sacrificed when different meat products 
are packaged. The basic package is still 
the same, a sheet of film cut to a 
predetermined size from a printed roll. 
Crusted meat loaves have been wrapped 
by the method, as have pork links 
stuffed in sheep casings, with abso- 
lutely no damage to their quality. 


In changing over to package a dif- 
ferent product the only item needing 


FLEXIBLE IN 
APPLICATION 


The operator is demon- 
strating the final step in 
wrapping a package of 
Tobin frankfurts. 
Change in the depth of 
the pocket formed by 
the twister belt is the 
only adjustment _ re- 
quired when a different 
size package of sausage 
is to be handled on the 
machine. The rosette 
the operator is holding 
is guided back into the 
body of the package so 
that it does not pro- 
trude. A number of 
kinds of sausage have 
been packaged by the 
Moldart method. 


The 


change is the printed roll. These rolls 
are held on Y-arms on a holder and 
can be quickly placed in position. The 
belting on the twister is adjusted for the 
various meats by increasing or reducing 
its slack, depending on the size of the 
meat product being packaged. 


The Tobin plant at Rochester has de- 
veloped an interesting work technique 
for packaging self-service items, par- 
ticularly frankfurts and chunk sausage. 


In the preparation of the frankfurts 
two operators at the head of the line 
peel the sausage and place them ona 
tray in front of the two scalers who 
make weight, using nine frankfurts toa 
pound. The weighed sausage are placed 
upon an M-shaped tray which squares 
them. The weighed trays are placed on 
a conveyor and travel a short distance 
to the operator who takes them from 
the tray and places a rubber band 
around them to hold them in their ree- 
tangular pattern. 


The banded units then travel a short 
distance on the conveyor to the two 
wrappers who, like the scalers and 
peelers, are stationed on both sides of 
the conveyor. The wrappers remove the 
rubber bands from the frankfurts and 
center them on the wrapping material 
which has been unrolled and cut to the 
proper length. In unrolling the wrap- 
ping material the operator pulls it 
through a moistening roller and the 
moisture permits the cellophane to ex- 
pand in the twisting operation. At the 
same time, in cutting the proper length 
the operator applies an adhesive to the 
outer edge of the cellophane. The wrap- 
per is cut by sliding the cutter head 
with a quick push from one end to the 
other of its base shaft. A glue brush 
attached to the cutter rides on the inside 
of the wrapper paper. Small adhesive 
pots are located at the ends of the 
cutter shaft. 

The package, sealed longitudinally 
and with the product properly centered 
on it, is placed on the conveyor for 

(Continued on page 35.) 
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“WE Cut REFRIGERATION Costs...” 














THANKS TO 








CHECK THESE MAJOR THERMO KING 


ADVANTAGES 


@ Low weight, large capacity— 
units weigh as little as 600 
ounds. Maximum capacity 
or thorough refrigeration. 


More payload space—units oc- 
cupy less than 8 cubic feet of 
normally unused space. 

Easy installation—one piece 
unit slides into ger A pre- 
pared at top front of body, 
secures by 4 bolts. 

Cools and heats—maintains 
proper temperature automati- 
cally regardless of outside tem- 
perature. 

Economical to operate — costs 
only a fraction of a cent per 
mile to use. 

@ Forced circulation — insures 


uniform temperature 


throughout trailer. 


1} @ Exclusive mechanical fea- 
i tures, such as Electrically 
Controlled Defroster, De- 
endable Combination 
tarter-Generator, Counter 
Flow Cooling Coil, and 
many others. 


Dealers in all principal cities 


U. S. THERMO CONTROL CO. 


44 South 12th St. « Minneapolis 4, Minn. 






World’s Largest Builder of Gasoline 
Engine Powered Refrigeration Units 
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THERMO KING 


“With a fleet of 1OO THERMO KING-equipped trailers, 
we are able to deliver frozen foods and other foodstuffs 
to market in perfect condition. That's something we 
couldn't do with dry ice or brine barrels. Also, our re- 
frigeration costs are much lower with THERMO KING...” 

—Syd Kramer, Fleet Superintendent 
Emery Transportation, Chicago. 


Like so many other perishables carriers, Emery 
Transportation, Chicago, a contract carrier operat- 
ing throughout the Eastern half of the country, uses 
THERMO KiNG Mechanical Truck Refrigeration ex- 
clusively. Emery reports that THERMO KING saves 
them about $25 per round trip . . . perishables are 
kept in perfect condition. 

Whether you are a shipper or a carrier, THERMO 
K1ncG will save you money, too. Ask for more details 
about THERMO KING today—mail coupon below! 





MAIL THIS COUPON = NOW! 


U. S. THERMO CONTROL CO. NP-11 
44 South 12th St., Minneapolis 4, Minn. 


Please send immediately complete information about THERMO KING Mechanical 
Refrigeration for trucks and trailers. 


We RI Ginn 0.0 0.006400000000090000000000090000002600000000 0n6008a4 
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New Shen-Valley Plant 
(Continued from page 15.) 


outside the building; a Binks cooling 
tower is located on the roof. The com- 
pressor room also houses the panel- 
board controlling the electrical supply 
for various plant departments. 


Steam is generated at 100 lbs. pres- 
sure in two Erie 125-h.p. oil burning 
boilers. Oil is stored in underground 
tanks and pre-heated before use. Hot 
water for the plant is provided by a 
large injection type heater. Steam, 
water and ammonia piping throughout 
the plant is covered and painted to in- 
dicate the kind of material carried by 
the line. 


Every effort has been made to make 
the plant a desirable neighbor. The dry 
melters are vented to a barometric con- 
denser. Paunch manure is stored in a 
concrete bin outside the plant and the 
bin is dumped daily into a truck which 
takes the material to a nearby farm. 
Grease is intercepted in a catch basin 
located in the stock yards and is blown 
back to the melters. 

The plant has three hydraulic eleva- 
tors. One is used for sausage, smoked 
meats and other edible products; an- 
other for inedible material and hides 
and the third for miscellaneous pur- 
poses. 

Insulation and cooler doors for the 
plant were furnished by United Cork 
Companies of Kearney, N. C. Refrigera- 
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GENERAL VIEW OF PART OF KILLING FLOOR 


Ease of cleaning and maintenance was one of construction aims. 


tion compressors were made by the Vil- 
ter Manufacturing Co., and this firm also 
furnished the ice-making equipment in 
the sausage department. The cooler 
units were designed and constructed by 





GIVE YOUR CUSTOMERS 


PORK 


SAUSAGE 


AS THEY LIKE IT! 





"The Man You Know”’ 





Look to H. J. Mayer for advice in selecting the 
seasoning formula that puts the most “‘sell’’ in 
your pork sausage. Mayer’s Special Seasonings 
for pork sausage are available in all the differ- 
ent types and styles checked on the chart below. 
Now you can make those plump, pink piglets 
that steal the show in any show case... 
flavor them to your customers’ particular taste. 
Write today for detailed information. 


and 














**The Man Who Knows”’ 
Regular Light No Southern 
Strength Sage Sage Style 
SPECIAL 
FIT THE Pork Sausage Seasoning vw v fl wv 
FORMULA NEW WONDER 
TO YOUR Pork Sausage Seasoning id ia Ke K 
CUSTOMERS 
WONDER 
Pork Sausage Seasoning r , a 
oss 
Pork Sausage Seasoning ia ' vr af 





























H. J. MAYER & SONS CO., INC. 


6815 South Ashland Avenue, Chicago 36, Illinois + Plant: 6819-27 $. Ashiand Ave 


IN CANADA: H J MAYER & SONS CO 


(CANADA) LIMITED, WINDSOR, ONTARIO 








Robbennolt-Otto Corporation, refrigera- 
tion engineers of Saginaw, Mich. Salt 
storage and brine production facilities 
were designed by International Salt Co., 
Scranton, Pa. 


The John J. Dupps Co., Germantown, 
O., furnished the knocking pen, bleed- 
ing rail and cattle dressing hoists. 

Cincinnati Butchers’ Supply Co., Cin- 
cinnati, furnished the hog hoist, de- 
hairer, scalding tub, gambrelling bench, 
hog chain and drive on the killing floor; 
the two 5x10 dry melters, blood dryer, 
hasher-washer, crusher, press and tanks 
in the inedible rendering department; 
open kettle for lard; two stuffers, grind- 
er, cutter, mixer and loaf oven in the 
sausage department. 

The Allbright-Nell Co., Chicago, fur- 
nished the viscera separating, cleaning 
and cooking equipment and the casing 
cleaning machinery. 

The Globe Company, Chicago, fur- 
nished the Jourdan process cookers for 
the plant, as well as trucks and other 
miscellaneous equipment which is used 
in the plant. 

Ham Boiler Corporation molds. and 
press are employed in the cooked ham 
department. In the bacon department 4 
U. S. Slicing Machine Company slicer 
and conveyor are in use, as well as 
Exact Weight Scale Co. scales and 4 
Dohm & Nelke Bacon-Master. 


Griffith Laboratories, Inc., furnished 
the scales used in ham pumping. Beef 
splitting is done with a Best & Donovan 
power carcass splitter, and hog carcass 
splitting with the McLean saw of the 
Great Falls Meat Co., Great Falls, Mon- 
tana. 

Temperature control instruments on 
the hog scalding tub, sausage cook-tank 
and elsewhere were made by the Powers 


The National Provisioner—November 5, 1949 





AC 








The 








A new protective process makes 
possible successful use where 
dampness, salt air and animal 
acid conditions prevail. 


FLUORESCENT LIGHT FIXTURE 


A.C. 110-125 VOLTS-60 CYCLE 









This Fluorescent Fixture is uncon- 
ditionally guaranteed against 
rust or ballast trouble for one 
year. 





For prices, terms and delivery write: 


Model Description Reflector Ballast Lamps Watts 
Ths Pocking Hovse Fixture requires wo torton-intent coring =» «Ss sCs(<é«sW AE: MIUSEENNEFELD COMPANY 
UNDERWRITERS LABORATORY APPROVED! 2701 SPRING GROVE AVE., CINCINNATI 25, OHIO 
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Regulator Company of Chicago, Illinois. 

Sausage linking equipment is the 
product of Linker Machines, Inc., New- 
ark, N. J. Howe Scale Co. scales are 


rail, from the area in which it is lo- 
cated. However, at certain seasons it 
may be necessary to supplement local 
supplies with purchases’ elsewhere. 








PORK CUTTING FLOOR AND SOME OF POWER EQUIPMENT 


employed in the order assembly cooler 
and elsewhere in the packing plant. 

The cooperative expects to obtain 
most of its livestock, either by truck or 


Management expects that the avail- 
ability of a nearby market will stimu- 
late livestock production in the Shenan- 
doah Valley. 








dressing 
for 


dinner in... 


PIN-T 





(Reg. U. S. Pat. Office) 
LOOK FOR THE RED STRIPE 


REINFORCED SHROUD CLOTHS 


PIN-TITE gives meat that eye-appealing protection 
that means buy-appeal right down the line from your 
packing house to the corner meat market- 


PIN-TITE reinforced shroud cloth is stronger 


. lasts longer. Pin it tight . . . it won't tear. 


by the ™ 


n Best 
a gth 


PIN-TITE goes on faster, saves time . . . 
cuts cost . . . speeds operations. Get gen- 


vine PIN-TITE with the bold red stripe. 


Cincinnati Cotten Products 


Page 32 


COMPANY 
Cincinnati 14, Ohio 











Doctor Looks at Safety 
(Continued from page 23.) 


straight line, studies are pointing the 
finger. of guilt at the individual—we are 
told that human and not mechanical fae. 
tors are responsible for 80 to 90 per 
cent of accidents. These human factors 
grow out of physical, physiological and 
mental maladjustments arising out of 
home as well as work conditions. 


I personally feel that for our indus- 
tries, the purely mental maladjust- 
ments have been overstressed and I ean 
hardly subscribe to placing the psychol- 
ogist and psychiatrist in our medical or 
employment departments as some indus- 
tries have done. The vast majority of 
mentally maladjusted applicants can be 
dealt with adequately by the employ. 
ment personnel and the average indus- 
trial physician or nurse in conjunction 
with the safety department. 

The causes of these behavioristic acts 
are multiple but such as the following 
types are described: 1) show-off type; 
2) depressed type; 3) suspicious type; 
4) malingerer; 5) impulsive, “sporty,” 
“gambler” type; 6) the dependent, 
childish, fearful type. The last com- 
prises the largest group—always wor- 
ried about health, finances, family—and 
tends to nervous breakdowns. 

Some of the problems specifically en- 
countered are fear, anxiety, tension, 
worry, hate, anger, depression, disap- 
pointments, overconfidence, revenge, 
impulsiveness, the show-off, the prac- 
tical joker and the worker with the 
don’t give a damn attitude. 

We are aware that probably the ma- 
jority of accidents are caused by a rela- 
tively small percentage of workers. Yet, 
I for one feel that this phase can becloud 
the safety horizon. If we become overly 
enthusiastic on this subject, I fear that 
the safety man’s office and the doctor's 
examining room will become behavior 
clinics with the inevitable result that 
our overall problem will be just as un- 
balanced as it has been. 

Nevertheless, the fact is that the 
standard safety programs are not 
equipped to deal adequately with these 
medical problems of behavior and it 
becomes a function of the medical de- 
partment to assist the safety depart- 
ment by recognizing these people and 
jointly working out the proper control 
or corrective measures. Often the em- 
ployment or industrial relations depart- 
ment has to be consulted. 

I have mentioned several methods by 
which medical departments can aid sub- 
stantially in promoting safety. These 
methods cannot be very effective, how- 
ever, unless departmental heads and 
safety directors appropriate them. 


QM BUYING VIENNA SAUSAGE 


The Chicago Quartermaster purchas- 


| ing office has invited offerings of 56,004 


lbs. of Vienna sausage, bids to be opened 
November 29. Bids should be addressed 
to the purchasing office at 1819 W. 
Pershing rd., Chicago. 
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Chicago Chains End Drive 
for Self-Service Meats 


Three Chicago food store chains this 
week abandoned their drive to obtain 
ynion sanction for self-service meat 
markets in the city and agreed to a con- 
tract which raises the pay of members 
of Local 546 of the Amalgamated Meat 
Cutters (AFL) by $3 weekly, retroac- 
tive to October 1. The chains, National 
Tea Co., Kroger Co. and Jewel Food 
Stores, representing about 900 stores, 
had offered to pay increases of $5 week- 
ly if the union had accepted the self- 
service proposal. They also volunteered 
to cut the work week of the approxi- 
mately 1,750 meat cutters from 42% to 
40 hours. The union rejected the offer. 

In the contract negotiations, the As- 
sociated Food Dealers of Greater Chi- 
cago, Inc., representing more than 5,000 
stores, opposed the installation of self- 
service for fresh meats and worked for 
retention of the provision in union con- 
tracts barring sale of prepackaged 
fresh meats. Charles H. Bromann, ex- 
ecutive secretary, said his association 
favored butchers handling fresh meats 
because the “trend toward self-service 
still is in an exploratory stage and 
hasn’t proved itself yet in all stores.” 


FLASHES ON SUPPLIERS 


BARLIANT AND COMPANY: Effec- 
tive November 1, this supplier of new, 
used and rebuilt packinghouse machin- 
ery and equipment, is located at 1410 
W. Pershing Road in Chicago (U. S. 
Yards). The new central location en- 
ables the firm to combine its offices and 
show rooms so that visitors can obtain 
personalized service from the staff, 
headed by Samuel Barliant and John 
Banks, and can also view equipment of- 
fered by the company. The Barliant firm 
not only buys and sells new, used and 
rebuilt equipment, but also acts as 
broker and sales agency, accepts and 
displays machinery on a consignment 
basis, repairs and rebuilds purchased or 
consigned equipment and represents 
leading manufacturers of meat packing, 
sausage making, rendering and canning 
machinery in the sale of their equip- 
ment. A selection of this equipment will 
be on display at the new location. 


USDA FILM MAY BE TELECAST 


The film, “Meats With Approval,” 
which was released in 1946 by the 
United States Department of Agricul- 
ture, has been approved for use on tele- 
vision programs. Available in 16 and 
35 mm., with sound track, the film re- 
quires 20 minutes for showing. It de- 
scribes the steps of meat inspection— 
from the live animal through the pack- 
inghouse and cannery. It tells how the 
meat inspection law came into being 
and how it is administered. Further de- 
tails may be had by writing to the 
Motion Picture Service, Office of In- 
formation, U. S. Department of Agri- 
culture, Washington 25, D. C. 














Prof. Hogg’s LARD SALES CLINIC 





S A RAW material for high 
grade shortening, lard 
rates second-to-none. Lard- 
base shortening boasts all the 
sales-snaring qualities of 
white, smooth, creamy tex- 
ture, neutral flavor, and high 
smoke point. It is a product 
well-calculated to please the 
most fastidious housewife. 

This transformation of 
your lard product into a dis- 
tinctive, preferred-brand 
shortening can be accom- 
plished swiftly, smoothly, 
economically. 

VOTATOR engineers, em- 
ploying apparatus and proc- 
esses developed through long 
and close association with 
the packing industry, will 
design and engineer a fully 
integrated, fast-moving 
processing system for your 


Shortening 


plant. You’ll be amazed at 
the efficiency of the new 
VoTaTor Semi-Continuous 
Deodorizer, a vital part of 
that processing system. In 
this one compact, space-sav- 
ing unit, you have the unique 
advantage of combined steam 
refining and deodorizing. 
And, you get the speed of 
continuous operation with 
the flexibility of batch 
method production. 

Get in touch with a 
VoTATOR process engineer 
now. Soon, you'll be pro- 
ducing the kind of top qual- 
ity shortening that will mean 
extra profits . . . pronto! 


Developed 
and built 





baler 








SEMI-CONTINUOUS DEODORIZER 


by the 
producers 
of Votator 
chilling and 
plasticizing 











VorarTor is a trade mark applying only 
to products of The Girdler Corporation. 


apparatus 





; 








THE GIRDLER CORPORATION, VOTATOR DIVISION 
LOUISVILLE 1, KENTUCKY 


150 Broadway, New York City 7 * 2612 Russ Bidg., San Francisco 4 


Twenty-two Marietta Bidg., Atlanta, Ga. 
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New Trade Literature 


High Pressure Cleaning (NL 636): A 
four-page, two-color bulletin describes 
the advantages of cleaning with a large 
volume jet of high temperature water 
under high pressure. Stationary and 
portable units are detailed, including 
their operation and maintenance.—Sell- 
ers Injector Corp. 


Truck Refrigeration (NL 638): A new 
bulletin describes a new truck refrig- 
eration unit that comes ready-to-use and 
can be installed in a truck by the owner 
or operator. Covered in the bulletin are 
data on comparative operating costs, 
length of runs, refrigeration capacities 
for average truck bodies and insula- 
tion requirements.—Kold-Hold Manu- 
facturing Co. 


Expeller Development (NL.639): The 
story of the V. D. Anderson Co.—how it 
started, its growth and its products—is 
told in a two-color 32-page brochure. 
Large, beautifully reproduced photo- 
graphs trace’ expeller development 
through the years and tell the various 
applications for the most modern equip- 
ment. Included is information on Ander- 
son steam traps and solvent extraction 
equipment.—V. D. Anderson Co. 


Air Shipments (NL 640): The ninth 
edition of the data book, How to Ship by 
Air in Corrugated Boxes, brings revised 
and up to the minute information on the 
proper, economical use of air express, 
air freight and air parcel post. In addi- 
tion to citing current regulations, the 


book describes a number of case his- 
tories on new types of air shipping.— 
Hinde & Dauch Paper Co. 


Variable Speed Drive (NL 641): De- 
tailed information on a variable speed 
drive providing adjustable variable 
speed from an alternating current 
power source is offered in an attractive 
two-color bulletin. The drive, known as 
Adjusto-Spede, is broken down pic- 
torially.—The Louis Allis Co. 


Temperature Recording (NL 644): 
The summer issue of Taylor Technology 
is available. Made up in modern maga- 
zine style, this publication offers six 
feature articles dealing with all types 
of temperature instruments, including 
recorders, control systems, humidity in- 
struments, etc.—Taylor Instrument 
Companies. 


Vibration Control (NL 645): Eco- 
nomical vibration control through cork 
and rubber material of machinery vibra- 
tion and noise ‘is described in a new 
bulletin. Illustrations show methods of 
installation —The Korfund Co., Inc. 


Sprockets, Links and Roller Chains 
(NL 642): The enlarged line of Stock 
Sprockets and of single and multiple- 
strand roller chains is described in the 
new Stock Sprocket Catalog No. 709. 
Appropriate data is given, plus illustra- 
tions, dimensions, and prices.—Diamond 
Chain Co., Inc. 


Centrifugal Pumps (NL 643): This 16- 
page, two-color bulletin details the how 
and why of pump construction and its 


effect on pump maintenance. The book- 
let tells how to figure head, carries 
tables to help determine total friction 
loss, and offers cures for various sources 
of trouble. Other subjects covered in. 
clude little known facts about cavitation 
and how to protect pumps against it, 
water’s role as a lubricant, and common 
mistakes in packing stuffing boxes.— 
Allis Chalmers Mfg. Co. 


Sewage Screening (NL 646): This is 
the first of a series of technical supple- 
ments which will cover data on a line of 
mechanically cleaned bar screens for 
removing debris from industrial waste 
lines. Information is given on founda- 
tion plans, exploded views, specifications 
and operation of cleaning units— 
American Well Works, Aurora, Ill. 

Portable Conveyor (NL 656): Pack- 
age handling by portable conveyors that 
are available in 10 and 15 ft. lengths 
and can be easily adjusted for different 
heights is the subject of a four-page 
bulletin distributed by the E. W. Busch- 
man Co., Inc. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only. (11-5-49). 


MGR, ccccccrecccccesvcsesees 
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llammermill 
Specifically 
Designed to 
llandle Tankage, 
Meat Scraps 
and Cracklings 


time. 


out. 


Ms MYERS-SHERMAN CO. 
STREATOR, ILLINOIS 


311 12th STREET 
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FORDS 


NON-CLOGGING 


Non-clog- 
ging — cuts 


NOW Clean 








Ham Boilers 











and Molds in Less Time 








wash tank. 





OU can easily remove cooked- 
on meat juices, grease and fat 
with a built-for-the-job Oakite 
cleaning compound 


ods and materials to handle 
those jobs as well as descaling, 
stripping paint, deodorizing, 
‘batch cleaning”’ trolleys, steam- 
cleaning ,smoke-house wall clean- 
ing. Or send to Oakite Products, 
Inc., 20A Thames St., New 


in your 





production | 


Auger discharge — 
cuts labor costs. 

Heavy-duty con- | 
struction through- | 













Effective emulsifying and deter- 
gent properties quickly, thor- 
oughly loosen bacteria-holding 
residues without damage to 
surfaces. Light brush-rinse com- 
pletes the job. Contact your 
nearby Oakite Technical Service 
Representative for his recom- 
mendations. You might also get 
his suggestions for economical 
plant-wide sanitation procedures 
on such jobs as cleaning your 
hog-dehairing machines, cutters, 
grinders, mixers, kettles, con- 
veyors, tables, gambrels. He'll 
give you the low-down on meth- 


York 6, N.Y. for FREE “Oakite 
Meat Plant Cleaning Booklet.” 


Technical Service Representatives in 
Principal Cities of U.S. and Canada 


OAKITE 


Specialized Clean ing 


MATERIALS METHODS - SERVICE 
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CLEVELAND TRUCKER CLAIMS TIME AND SHRINK 
SAVINGS BY DIRECT RAIL LOADING TRAILERS 








Loading time for a 28,000-lb. trailer 
jad of beef has been cut from one 
hour down to 30 minutes and unloading 
time to as low as 19 minutes by use of 


anew switching device in the trailer 
that automatically shifts meat to any 
of four full length rails which connect 
directly to the packinghouse loading 
rail. This arrangement is a feature of 
4 refrigerated meat trailers operated 
by Herschel Mathews Trucking Co., 
Cleveland, O. 


Besides money and time economies 
that help the trucks maintain their 
Cleveland to New York City schedule of 
less than 24 hours, the new meat loading 
rangement is claimed to contribute 
tirectly to improved quality deliveries 
with much less shrinkage. This feature 
is reported to please eastern processors 
who buy meat products at f.o.b. shipping 
point weights. 





With shrinkage and discoloration 
ing two of the major cargo hazards of 
meat hauling, shrinkage of 24,000 
bounds of meat moved in each rail car 
tay average 350 lbs. per trip to New 
York. It is claimed, however, that the 
%,000-Ib. loads carried in the Mathews’ 
tailers show an average shrinkage of 
ly 150 lbs. 

Stainless steel rails, fixtures and 
mailer lining are used to prevent meat 
tiseoloration. Dorsey Trailers, Inc., 
Hba, Ala., have just completed special 
Neat trailers for Mathews. 


The Cleveland meat packing firm 
i Kreinberg & Krasny is credited 
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by Mathews with 


mendously” to the success of the project 
in its early stages of development. 
“They have always been open-minded 





INTERIOR OF TRAILER WITH RAILS AND NEW SWITCH 


to new ideas on lowering meat shipping 
costs, speeding deliveries and boosting 
quality at delivery points. To help me 
prove my invention would work, they 
agreed not to make any claims for meat 
damaged during test trips.” 





“contributing tre- 





Sausage Packaging 


(Continued from page 28.) 


movement to the twister. The untwisted 
package has unsealed ends about 3 in. 
long. The twister operator catches the 
package by the unsealed ends and places 
it upon the twister belt which twist- 
seals the two ends. As the package is 
sealed the rosettes are guided back into 
the body. The packaged product then 
travels to an operator who places it in 
a cardboard shipping container. 


With this type of production layout 
the plant can package approximately 
700 lbs. of frankfurts per hour with the 
packaging gang numbers named in the 
preceding paragraphs. 

Other rates established at the plant 
include 700 lbs. of pork links per hour; 
this sausage is handled in a manner 
similar to the frankfurts. Chunks of 
various sausage products and smoked 
butts are handled at the rate of 700 
pieces per hour with the same gang. 
The scalers of the frankfurt operation 
become catch weight scalers at the 
other end of the line and the peelers 
help pack the wrapper product into 
shipping containers and to get the prod- 
uct to the wrappers. Five-pound baked 
loaves are handled at the rate of 500 
units per hour, as are smoked picnics. 
In handling smoked butts and picnics 
additional help may be needed to re- 
move the stockinettes from the meats 
as they are brought into the wrapping 
room. 

The Tobin company has experienced 
good customer acceptance with the 
Moldart package. It occupies a minimum 
of space in the refrigerator and if only 
part of the product is to be consumed, 
one end of the package may be un- 
twisted and then resealed. 

In using Pliofilm, the technique is the 
same except the package is heat sealed 
and the ends are then twisted in the 
manner described above. 


Overall view of Tobin’s Rochester packaging room showing various stations and flow 
of product from the scales to the twister machine. The tables at which the transparent 
film is cut and placed around sausage are to left and right of the conveyor. 
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“FAMILY DESIGN” brand identity 
for your processed meat line with... 


suo: WALLET-PAK! 





“Family design” packaging for a packer’s 
products is a recognized merchandising as- 
set. Marathon’s Wallet-Pak, a completely 
new type of package for processed meats, 
provides a basic construction for packag- 
ing a variety of products, is the ideal pack- 
age for “family design” merchandising. 

Wallet-Pak is made with liners attached 


to provide specific protection and product 





visibility. Now available for skinless and 
natural casing frankfurters, pork sausage 
links, sliced bacon, sliced dried beef, ham- 
burger and other ground meats. 

“Family designs,” either new or adapta- 
tions of your present design by Marathon’s 
Art Department, help spread customer good 
will for your “best sellers” to all other 


products in your processed meats line. 


Marathon’s representatives will dem- 
onstrate test packages without obli- 


MARATHON MEE ES 


Prolective Packaging or AMERICA’S FINEST FOODS 
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write Marathon Corporation, Men- 
asha, Wisconsin. 
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EAT production under federal in- 

spection for the week ended Oc- 
tober 29 totaled 332,000,000 lbs., accord- 
ing to the U. S. Department of Agricul- 
ture. With very little change from the 
previous week in numbers slaughtered, 
production was up only 1 per cent over 
$29,000,000 lbs. a week earlier and 7 





inspected Meat Output Changes Little 
in Week; Exceeds Year Ago Total by 7% 


and 18,800,000 lbs., respectively. 

Hog slaughter of 1,248,000 head was 
about the same as 1,244,000 the week 
before and 16 per cent above 1,079,000 
for the same week in 1948. Production 
of pork was 162,000,000 lbs., compared 
with 159,000,000 a week before and 148,- 
000,000 last year. Lard production was 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 
Week ended October 29, 1949—with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod Number Prod. Number Prod. Prod. 
1,000 mil. lb. 1,000 mil. Ib 1,000 mil. lb. 1,000 mil. lb. mil. b. 
Oct. 29, 1049...... 277 139.6 140 18.5 1,248 162.2 267 11.5 331.8 
Oct. 22, 1949...... 273 138.7 137 18.6 1,244 159.2 282 12.1 328.6 
Oct. 30, 1948...... 276 127.6 151 18.8 1,079 147.7 364 15.0 309.1 
AVERAGE WEIGHTS (LB.) LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Hogs am 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Oct. 22, 1040...... 951 504 244 132 228 130 te 43 13.4 38.0 
Oct. 15, 1949...... 954 508 250 136 226 128 93 43 14.0 39.4 
Oct. 30, 1948...... 921 462 230 125 235 137 93 41 12.7 32.1 
‘1949 production is based on the estimated number slaughtered for the current week and on aver- 
age weights of the preceding week. 








per cent over 309,000,000 lbs. for the 
same period last year. 


Cattle slaughter of 277,000 head was 
1 per cent above 273,000 a week earlier 
and approximately the same as 276,000 
in the week last year. Beef production 
was 140,000,000 lbs., compared with 
139,000,000 a week before and 128,000,- 
000 a year ago. 

Calf slaughter was 140,000 head com- 
pared with 137,000 in the previous week 
and 151,000 last year. Output of in- 
spected veal for the three weeks under 
comparison was 18,500,000, 18,600,000 


38,000,000 lbs., compared with 39,400,000 
a week earlier and 32,100,000 Ibs. in the 
week last year. 

Sheep and lamb slaughter was 267,- 
000 head, compared with 282,000 head 
for the previous week and 364,000 last 
year. Production of inspected lamb and 
mutton in the three weeks amounted to 
11,500,000, 12,100,000 and 15,000,000 
lbs., respectively. 


The table above shows numbers of 
livestock slaughtered, meat and lard 
production and average weights of 
slaughter for the comparative periods. 











A little improvement was registered 
in the margins of light and medium- 
weight hogs this week, which showed a 
gain of 2 and 9c, respectively. Heavy- 
weights, however, cut 3c poorer. Light- 
weights cut minus 44c; mediums, minus 
49c, and heavyweights, minus 9c. 





a 





IMPROVED CUT-OUT MARGINS IN LIGHTER HOGS 


(Chicago costs and credits, first three days of week.) 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the 
first three days of the week. 











—180-220 lbs.—— 220-240 Ibs. 240-270 lbs.—— 
Value Value Value 
Pet. Price per per cwt. Pet. Price per perecwt. Pct. Price per per cwt. 
live per ewt. fn. live per  cwt. fin. live ~~ ewt. fin. 
wt. . alive yield wt. Ib. alive yield wt. b. alive yield 
Skinned hams...... 12.6 38.2 $4.81 $ 6.91 12.6 37.0 $ 4.67 $ 6.54 12. 38.0 $4.90 § 6.87 
 bcstcccncce Se Oe 1.44 2.08 5.5 24.9 1.37 1.91 5.3 24. 1.32 1.84 
Boston butts ...... 4.2 32.8 1.38 2.00 4.1 32.7 1.34 1.89 4.1 32.8 1.34 1. 
Loins (blade in)....10.1 34.5 3.49 5.03 9.8 34.6 3.39 4.81 9.6 35.4 3.40 4.74 
Se See 11.0 27.0 2.98 4.28 9.5 26.3 2.50 8.55 3.9 25.7 1.00 1.41 
8 eSepeoae dual ae ae 2.1 25.6 .54 -79 8.6 25.6 2.20 3.07 
Es soceeseg 06 nee ope es 3.2 10.9 .36 .49 46 13.8 -62 .88 
Plates and jowls... 2.9 11.5 .33 .48 3.0 11.5 85 .48 3.4 11.5 .39 54 
SE asceannee 2.3 7.5 17 24 2.2 7.5 17 -23 2.2 7.5 17 -23 
P.§. lard, rend. wt.13.9 8.9 1.24 1.77 12.3 8.9 1.09 1.54 10.4 8.9 -93 1.29 
Spareribs .......... 1.6 34.4 .55 .79 1.6 29.8 .48 .69 1.6 21.3 .34 AT 
gular trimmings.. 3.3 19.4 64 91 3.1 19.4 -60 81 2.9 19.4 56 .79 
Peet, tails, etc...... 2.0 10.0 20 .29 2.0 10.0 -20 .28 2.0 10.0 20 28 
Offal & miscl....... ... Ria .50 73 cre 50 72 foe: hare 5 71 
Total yield & value .69.5 $17.73 $25.51 71.0 $17.56 $24.73 71.5 $17.87 $24.99 
Ll 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
ME DOOR, 055i cs acces $17.08 $17.09 $17.09 
Condemnation loss ....... .09 Per cwt. .09 Per cwt. .09 Per ewt 
ling and overhead.... 1.00 fin. 87 fin. .78 fin. 
yield yield feld 
TOTAL COST PER CWT.. $18.17 $26.14 $18.05 $25.42 $17.96 25.12 
AL VALUB .......0:. 17.73 25.51 17.56 24.73 17.87 24.99 
Cutting margin ......... —$ .44 —$ .63 —$ .49 —$ .69 —$ .09 —§ .13 
Margin last week....... — 46 on — .58 — .84 — 06 — 8 
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AMI PROVISION STOCKS 


The seasonal out-of-storage move- 
ment which started during the last two 
weeks of February when stocks totaled 
521,100,000 lbs. was halted during the 
last half of October, with packers re- 
porting to the American Meat Institute 
that 9,200,000 lbs. of pork meat were 
added to their holdings during the two 
weeks, bringing inventories to 168,500,- 
000 Ibs. on October 29. These stocks 
were 15,400,000 lbs. larger than year 
earlier holdings, but 87,400,000 Ibs. be- 
low the average for the date. 

The decline in lard and rendered pork 
fat holdings which also began in the 
last half of February when inventories 
totaled 226,200,000 lbs. was also halted, 
with stocks increased by 8,400,000 lbs. 
to bring the total to 49,500,000 Ibs. on 
October 29. The current amount was 
18,600,000 lbs. below holdings a year 
earlier and 36,000,000 lbs. below the av- 
erage, however. 


Provision stocks as of October 29, 
1949, as reported to the American Meat 
Institute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting are 
not always the same from period to pe- 
riod (although comparisons are always 
made between identical groups) the ta- 
ble shows October 29 stocks as percent- 
ages of the holdings two weeks earlier, 
last year and the 1939-41 average for 


the comparable date. 
October 29 stocks as 
Percentages of 
Inventories on 





Oct. Oct. 
15, 30, 1939-41 
1949 1948 av. 
BELLIES ° 
Gamed, BD. Ben ccccess pe cecccse 94 125 os 
Cured, 8. P. and D. C........ 104 107 101 
Frozen-for-cure, D. 8....... ee 4 oe 
Frozen-for-cure, 8. P. and 
Th, Was wee el cesdodcscace 158 100 31 
TR BEE 6 wbcnn svcceves 105 105 77 
HAMS 
Cured, 8. P. reguilar......... 100 100 6 
Cured, 8. P. skinned......... 104 103 65 
Frozen-for-cure, regular...... 200 «6100 4 
Frozen-for-cure, skinned ..... 176 =6191 84 
ZOORE BAMED occ cceciccesses 115 114 50 
PICNICS 
Cured, BG. Pi ncisscccvssvosess 116 112 65 
Frozen-for-cure .. .....e+s0. 152 250 = 135 
WO CED ib cveccvcsenes 126 138 79 
FAT BACKS, D. 8. CURED.... 94 77 35 
OTHER CURED & FROZEN 
Cured, BD, Bes occcoccvsecsves 105 95 
CeO, Gals ccvccccencctccece 106 74 
Frozen-for-cure, D. 8....... 150 es 
Frozen-for-cure, 8. P... 240 77 
Total other .......... 116 63 
BARRELED PORK ........... 78 16 
TOT. D. 8. CURED ITEMS..... 9% 105 oe 
TOT. 8S. P. & D.C. CURED..... 104 106 74 
TOT. FROZ. FOR D. 8. CURE... 25 15 
TOT. 8. P. & D. C. FROZEN.. .150 164 54 
TOTAL CURED AND FROZEN- 
FORDURE occcvccvccccedeses 107 109 63 
FRESH FROZEN 
Loins, shoulders, butts and 
SPATOLIRS osc cccccrcccccess 125 129 118 
BE CUED v.0'05-0 cvvccgedeiiee 82 120 118 
BOONE Saccéesecessissveves 97 124 118 
TOT. ALL PORK MBATS..... 106 110 66 
RENDERED PORK FAT...... 117 68 ° 
EEE Sbasacceseccccccesvceea 121 73 55 


*Included with lard 


CHICAGO PROV. SHIPMENTS 
Provision shipments by rail from Chi- 
cago, week ending October 29: 


Week Previous Cor. wk. 
Oct. 29 week 1948 
Cured meats, 
pounds ........ 21,311,000 17,053,000 23,924,000 
Fresh meats, 
pounds ........ 29,674,000 33,677,000 34,464,000 
Lard, pounds .... 8,009,000 6,212,000 8,140,000 
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ON GRINDING COSTS 


DISTRIBUTOR 
THE 
GLOBE 
COMPANY 
4000 S. Princeton Ave. 
Chicago, 
Iinois 


.-- INCREASE RENDERING PROFITS 


@ Reduce fats, bones, carcasses, etc. to uniform size for 
thorough efficient cooking with less expense. Ground ma- 
terials require less cooking time, consequently you also save 
power, steam and labor. 

*Staggard knives, set at an angle cut clean fast and over- 
head feed makes choking impossible. 6 sizes for every 


requirement. 


WRITE FOR PROFIT-REVEALING BULLETIN TODAY! 





DIAMOND IRON WORKS, INC. 
AND THE MAHR MANUFACTURING CO. DIV. 


1724 N. 2nd Street Minneapolis, Minnesota 

















~DLING HIGH TEMPERATURE AND HIGHLY VOLATILE | 


yw! WATER JACKETED APCO 





Motor Driven APCO Two Stage, Water 


with EXTRA 
.. DEEP STUFFING 
iY BOXES 


dacketed, Turbine-Type Pump with Flange Connections. 


SINGLE 


AND 
TWO STAGE 
1750 R.P.M. 

. 
WIDE RANGE 
OF SIZES 
« 

FOR SCREW 


OR FLANGE 
CONNECTIONS 


Write for 
BULLETIN 
111-WJ 





These notable pumps are made available "by request” 
of many of our engineer friends. Water jacketed 
APCO pumps were developed spectionty for the effi- 
cient handling of high a and highly volatile 
liquids. They are d to ate for expan- 
sion and contraction due to heat. Because Apco's 
multi-vaned impeller handles vapor or air along with 
the liquid there can be no vapor lock within the pump. 
The cool liquid in the water jacket reduces the temper- 
ature of any liquid leakage through the extra deep 
stuffing boxes—thus flashing or v apertian of the 
leakage is prevented. May be made of any machinable 
metal for handling corrosives. Requires but small 
amount of such special metal — with resultant economy. 
We invite your consideration of the many features of 
these fine pumps. 


AURORA CENTRIFUGAL PUMPS 


A complete line, notable for streamline coordination 
between impellers and oo including Single and 





Is 
Two Stage Horizontally Sp! t Case, Side Suction, Ver- 
ng Non Clog, Sump, ixed Flow, Special Design, 
etc. 


DISTRIBUTORS IN PRINCIPAL CITIES 


PUMP COMPANY 
82 Loucks Street, AURORA, ILLINOIS 





MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


(1.c.1. prices) 
Nov. TP 
b. 


Native steers— per 
Choice, 600/800 bosésanee 54 
Good, DD nccccocess 46% @47% 
Good, 700/900 .......... 4 
Commercial, 500/700 . @43n 
Utility, 400/up ......... Bo @36 


Commercial cows, 500/800.30 @31 
Can. & Cut. cows, nortb., 


DD Veetnetane o0nete 26 @26% 
Bologna bulls, north., 
WU bs.c6d%20d5) e086 81% 


STEER BEEF CUTS 
500/700-lb. Carcasses 
(Le.1. prices) 











Choice: 
Hinds & ribs............ 63 @66 
Hindquarters ....... ..68 @65 
EE sc: s060s000< 52 @53 
Loins, trimmed .. 1.038@1.05 
Loins & ribs (sets) 98 @1.00 
Sirloins ..... ° M4 
Forequarters 46 @47 
) -48 b 14 
Chucks, square cut .46 48 
Fewer 88 $% 
BOND ccctictocwdscesas 42 44 
Good: 
I BER. oc cccccsuse 60 @62 
Hindquarters ...........538 @56 
DP érentacé¢orces eee 49 51 
Loins, trimmed ......... 80 83 
Loins & ribs (sets)...... 75 @s0o 
DEED sovsvccococesses 82 
peaaeeeters enone vewee 41 @44 
ee ERP ER AEE 438 @46 
Chucks, square cut....... 45 @48 
Leeqapeatanacsewend 65 @é6s 
Briskets ivéonsanad 2 @44 
SE Sitchthestwsenews 20 @24 
Plates ..... 23 @25 
Hind shanks . . 24 
Fore shanks .......... -27 @29 
Bull tenderloins, 5/up. -91 @94 
Cow tenderloins, 5/up..... 91 @94 
BEEF PRODUCTS 
(Le.1. prices) 
Tongues, No. 1, 3/up, 
fresh or frozen.......... 25 @26 
Tongues, No. 2, 
fresh or frozen.......... 20 @21 
tT Seidhetcnsestcewnne 5%@ 6 
DE tncisnsaetecessaaws 22 $.3 
Livers, selected ........... 44 @45 
Livers, regular ........... 31 @32 
MEO, GORENOS cc ccccccuccs 6 @ 6% 
Bee, COOMOE occ sccccccce 
DT iteivhevcenes¢eees 14 
Lips, scalded ............. 10% 
Lips, unscalded ........... 6%@ 7 
Dy t:b0 0:6: 6dd6006660060 6% 6% 
i bibdwabidecudewe bine 6% 
DD bbncdiwhestetesnnde 5 @5% 
BEEF HAM SETS 
(1.¢.1. prices) 
NS re snets% 
BL, 6c.00.000s csceeeenees 46 @46% 
DE KS adasiicccccbeanc 41 @41% 
FANCY MEATS 
(Le.1. prices) 
Beef tongues, corned....... 29 @30 
Veal breads, under 6 oz.... 87 
© OP Fe GB ceccccctccsccs 88 
PP Mia Vevestbeoveddon 89 
Calf tongues .............. 21 22 
PE EE sicwcvecncccesee 85 
Ox tails, under % Ib....... 10 
DO Se Wisc ccacieceass 19 20 
WHOLESALE SMOKED 
MEATS 
(1.c.1. prices) 
Hams, skinned, 14/16 lbs., 
err 45 @47 


Hams, skinned, 14/16 lbs., 
ready-to-eat, wrapped....49 @5l1 
Hams, skinned, 16/18 Ibs., 
WED dg btn ccccidesscuns 46 @48% 
Hams, skinned, 16/18 lbs., 
ready-to-eat, wrapped....50 @52 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 


wra pped Saegasaceccose 43 @48 
— fancy, square cut, 
less, 12/1 
WERRBOE occ csccccceses 40 @45 
Bacon, No. 1 sliced, 1-lb 
open-faced layers ....... 49 @51% 
CALF & VEAL—HIDE OFF 
Carcass 


(1L.¢.1. prices) 
..44 






Choice, 80/130 .. @46 
Choice, 130/170 . 35 @39 
Good, 80/130 .. 38 43 
Good, 130/170...... 33 35 
Commercial, 80/130 .. 35 38 
Commercial, 130/170 . 28 31 
Utility, all weights...... 25 30 
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CARCASS LAMBS 
(Le.1. prices) 
Choice, 40/50 .......ceee0. 47 @4& 


eae epeeeeeeeeees: 46 @47 
Commercial, all weights...41 @4#% 


CARCASS MUTTON 
(Le.1. prices) 


Good, 70/down ........... 23 @25 
Commercial, 70/down ..... 21 23 
Utility, 70/down .......... 20 21 


FRESH PORK AND 
PORK PRODUCTS 
(1.1. prices) 


Hams, skinned, 10/16 lbs..38 @4y 
Pork loins, regular, 


under 12 Ibs...........:. 35 44 @36\ 
Pork loins, boneless........ 59 @00 
Shoulders, skinned, bone in, 

under 16 Ibs............ th 
Pienics, 4/6 Ibe.......ceces 26% @ 


Picnics, 6/8 Ibe........... 

Boston butts, 4/8 lbs...... 34% 

Boneless butts, c.t., 2/4<..47 @4T% 
& 


Tenderloins ............... 81 
PEE WEED cocccoccccoosas 11% @12y 
OT Fae 21 @21 
CO RR ea 15 
ED. 600 ebsecctecccesoces 8 @°8 
MT. a906¢r penewsenw ence 8 
Snouts, lean in............ ll 
Feet, DE racencanicats 64%@7 


SAUSAGE MATERIALS— 
FRESH 


(Le.l. prices) 





Pork trim., reg. 50%......19%@W 
Pork trim., spec. 
RRR 40 @4l 
Pork trim., ex. 95% leans..49 @50 
Pork cheek meat, trmd....34%4@354 
PED i vacconssseet 16 @lj 
Bull meat, boneless........ 38% @39\ 
Bon’ls cow meat, f.c., C.C.35 @35% 
Cow chucks, boneless. . 36% 
Beef trimmings Saewecceses 82 


Beef cheek & head meat, 

SCE reir 28% @20 
Shank meat ..... -B7 
Veal trimmings, bon -33% @M% 

SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Le.1. prices quoted to manufac- 
turers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
1% in., 180 pack...... 45 @47 
Domestic rounds, over 1 
wae eee 75 @e 
Export “omnes wide, —. 





1% in. Seana 90 @% 
No. 1 weasands, 24 in. up.12 14 
No. 1 weasands, 22 in. up.10 ll 
No. 2 weasands......... 6 
Middles, sewing, 1% @ 

BO, csescccccccsccces 1.10@1.%5 
Middles, ne, wide 




















..-1.25@1.8 
Middies select, “extra 
2% @2% in ..-1.45@1.8 
Middles, select, “extra 
2% in. & up........-. 2.00@2.10 
Beef bungs, export No. 1. ..28 30 
Beef bungs, domestic...... 22 24 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat....... 20 @2 
10-12 in. wide, flat....... ime 
8-10 in. wide, flat....... 6 7 
Pork casings: 
Extra narrow, 29 mm. & 
tb. ¢bustnebiensanand 3.15@3.% 
Narrow, mediums, 29@32 
seepeatecenceeees 3.15@3.3 


Medium. 32@35 mm..... 2.00@2.05 
Spe. medium, Soe mm.1.40@1.0 
Wide, 38@43 m ccccses 1.20@1.3 
Export bungs, 34 | in. cut.29 @30 
Large prime bungs, 


ff o Fee 17 @18 
Medium prime bungs, 

BE. Bs Wiens cccccscess 14 @i5 
Small prime bungs...... 9 on" 
Middles, per set, cap off. .70 8 


DRY SAUSAGE 
(1.¢.1. prices) 





Cervelat, ch. hog bungs.... 85 
Thuringer ...... =e 48 
Farmer .... 70 
Holsteiner .. 70 
ee See 77 @n 
B. C. Salami, new con 4 
Genoa style salami, ch .838 @8 
Ec iccceuponsenecs 69 
Mortadella, new condition. . 47 
Cappicola (cooked) ........ 76 
Italian style hams......... % 
41948 





Pork sausa 
Pork sauss 
Frankfurte 
Frankfurte 
Frankfurte 
Bologna - 
na, a 
Smoked i 
New Eng. 
Minced lur 
Tongue an 
Blood saut 
Polish sau 
Polish sau 


(Basis Ch, 


Allspice, | 
Resiftec 





FRESH E 
STEER: 
Good: 
400-50 
500-60 
Comme 
400-60 
Utility 

(00-60 


50-60 
Good: 
40-50 
50-60 
Comm: 
Utility 
MUTTO! 
Good, 
Comm 
FRESH 
80-1 
120-1 














aS see] = 
al eeSBEESSERNS 
ae 


ic 


247 
280 
91.85 


ais 








DOMESTIC SAUSAGE 
(Le.1. prices) 
pork sausage, hog casings. O48 
pork sausage, bulk 
frankfurters, sheep casings. pH 
furters, hog casings. . 


Prankfurters, skinless ... ‘42 @43 
ee eee 38 
Bologna, artificial casings..39 @43 
Smoked liver, hog bungs...43 @44 


New Eng. lunch specialty. .56 62 
Minced luncheon spec., ch. .47 50 


Tongue and blood.......... 40 
Blood sausage .........+.+- 39 
pcccvccccccoesoocere 80 
sausage, fresh...... = 
Polish sausage, smoked....47 @48 
SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 
ice, prime ... 29 33 
5 Resifted ....... 31 35 
Chili newee eevee . 3 
Chili pepper ...... os 36@39 
Cloves, Zanzibar .. 37 41 
Ginger, Jam., unbl. 64 69 
Ginger: African eee 62 67 
Mace, s Banda 
Bast Indies ° 1.26 
West Indies .... ee 1.19 
Mustard, flour, fcy. és 30 
BD cccccececs oe 26 
West India ne ae 
Paprika, Spanish. oe 48@64 
r, Cayenne .. - 68 
BM Becccce - 59 
Pepper, Packers... 1.43 1.78 
Pepper, white .... 2.51 2.60 
Pepper, Black 
EE socesses 1.43 1.49 
Black Lampong.. 1.43 1.49 


(1.c.1. prices) 
Ground 

Whole for Saus. 
Caraway seed ....... 19 23 
Cominos seed ....... 28 34 
Mustard ed., fcy..... 22 
Yel. American ...... 19 
Marjoram, Chilean .. 45 49 
OFOGERO cccccccccces 21 25 
Coriander, Morocco, 

Natural No. 1..... 17 20 
Marjoram, French... 62 68 
-_ - 5 poner 

NO. 1 .cccccccccece 4yu 55 


CURING MATERIALS 
OCwt 


Nitrite of soda in 425-Ib. 
bbis., del. or f.0.b. Chicago. . 
Saltpeter, n. ton, f.o.b. N. Y¥.: 
Dbl. refined gran 


-$ 8.89 
- 11.00 





Small crystals .. 14.40 
Medium crystals 15.40 
Pure rfd., gran. nitrate of soda. 5.25 
Pure _ powdered nitrate of 
000060ebeessepecaneed y epannae 
Salt, ‘te min. car. of 60,000 Ibs. 
only, paper sacked f.o.b. Chgo. 
Per ton 
Granulated .......--.0-s0e0s $19.80 
MOGIEME .ccccccccccccccccecs 25.80 
Rock, bulk, 40 ton cars, 
DOtTSRS ccccccccccccccccces 10.90 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans ..........-+++ 6.00 
Standard gran., f.o.b 
refiners (2%) .......-+-+++ .05 
Packers’ curing sugar, 250 lb. 
gs, f.o.b. Reserve, La., 
NOB BG ccccccccccccccccccess 7.60 
Dextrose, per cwt. 
in paper bags, Chicago....... 7.25 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco No. Portland 
November 1 November 1 November 1 
FRESH BEEF: (Carcass) 
STEER: 
Good : 
Se Oe, nadddessae . ctasavence $44.00@45.00 O. sasdsads 
500-600 Ibs. .......... 42.00@43.00 43.00@ 44.00 44.00@46. 00 
Commercial: 
5 ee aa a 39.00@40.00 40.00@42.00 35.00@39.00 
tility: 
400-600 Ibs. .......... 34.00@36.00 32.00@36.00 31.00@34.00 
cow: 
Commercial, all wts.... 28.00@29.00 30.00@35.00 29.00@32.00 
Cutter, all wts......... 26.00@27.00 26.00@ 27.00 23.00@25.00 
— VEAL AND CALF: (Skin-Off) (Skin-On) (Skin-Off) 
ice: 
ed MD eGeedctese eseeeaeses j(§§§ i $=‘ s066006000 38.00@ 40.00 
130-170 BOB, coccccecce 40.00 bulk 38.00@42.00 37.00@40.00 
FRESH LAMB & MUTTON: (Carcass) 
LAMB: 
Choice: 
Be Me cccvcsvccees 45.00@46.00 43.00@45.00 43.00@ 45.00 
DP EEA. cccddssceves 45.00@ 46.00 42.00@ 43.00 41.00@43.00 
Good: 
See BB. cccccccccees 44.00@45.00 43.00@45.00 43.00@45.00 
i .senexéeoces 44.00@45.00 42.00@43.00 41.00@43.00 
Commercial, all wts.... 42.00@44.00 38.00@42.00 36.00@40.00 
Utility, all wts......... 40.00@42.00 35.00@38.00 33.00@35.00 
MUTTON (EWE): 
Good, 75 Ibs. dn........ 21.00@23.00 19.00@22.00 18.00@20.00 
Commercial, 75 Ibs. dn. 21.00@23.00 17.00@19.00 17.00@18.00 
ae seem CARCASSES: (Packer Style) ( Se Bate be Style) (Shipper Style) 
120-137 Ibs. .......... 28.50@30.00 30.00@32. oo 29.00@30.00 
FRESH PORK OUTS NO. 1: 
LOINS: 

i, cétesteoeses @45.00 50.00@ 54.00 46.00@ 49.00 
DEE, scescceceses 42.00@ 45.00 48.00@52.00 46.00@ 49.00 
SE MD \icineddedeooee 41.00@44.00 46.00@50.00 43.00@46.00 

PICNICS: 
SEP GEM seccoccocces coeesiscse a) re 
PORK CUTS NO. 1 
aAM, Skinned: (Smoked) (Smoked) (Smoked) 
BB. ccccccesccce 45.00@52.00 48.00@52.00 50.00@54.00 
1620 BE csscdenvece< 46.00@52.00 52.00@54.00 52.00@54.00 
= “Dry Cure’’ No. 1: 
Eh cseccccecave 45.00@50.00 48.00@52.00 54.00@56.00 

H ER sedevdeeteee 44.00@ 49.00 46.00@50.00 50.00@54.00 
DE, sentence ee 44.00@49.00 ne cenweeee 50.00@54.00 

LARD, Refined: 

| ST J | ae. FT 14.00@ 14.50 
50 Ib. cartons & cans... 14.50@15.50 Rae ee = =—=—‘“‘é wh nw 
1 Ib. cartons.........+. 15.50@16.50 17.50@18.00 15.00@ 16.00 








2618 W. MADISON STREET 





MAX J. SALZMAN 


Broker for Packinghouse Materials 


RO SRNR SS es he aN 
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Packaging 
with Mechanical Ease 


These sturdy PETERS Junior Adjustable Machines 
can do your lard and shortening packaging job much 
faster and better than human hands. 


Their dependable service will assure you of consider- 
able savings in time and money. 


Send us samples of the cartons you are now using and 
| we will recommend machines to meet your specific re- 
| quirements. 


Member, Packaging Machinery 
netitute. 


Manufacturers 





PETERS JUNIOR CARTON FORM- 
ING AND LINING MACHINE sets up 
35-40 cartons per minute, one opera- 
tor required. Can be made adjust- 
able to set up several different size 
cartons, 


PETERS JUNIOR: CARTON FOLD. 
ING AND CLOSIN MACHINE 
closes 35-40 cartons per minute, no 
operator required. Can also be made 
adjustable to close several different 
size cartons. 


PETERS MACHINERY CO. 


Chicago 40, Ill 


ood Ave. 


4700 Ravensw 











for 
tested improvements 
TAKE OLD BALDY 


This marvelous new synthetic 
chemical offers tested improvements. 
Special chemical agent makes water 
wetter. Hog bristles are softened and 
loosened in follicles, so that scraping 
easily removes hair by the roots. 


Old Baldy Scalds The NEW Scientific Way 


@ Because it cuts labor and time of hand- 
scraping by half or more .. and saves on 
dehairer scraping, reducing labor and wear 
and tear on the dehairer belts. © Because it re- 
moves scurf, too. Germicidal qualities greatly re- 
duce bacteria count. © Because it kills odors on the 
hog line. © Because it produces a finished hog carcass 
with no stubble under skin . . . smooth and sanitary 
. «+ moist, but not wet, to cut down chilling time. ‘ 
SUITABLE FOR FEDERAL INSPECTED PLANTS 


ORDER TODAY 
Satisfaction or Your Money Back 
10-Ib. carton, per Ib._...37¢ 
50-Ib. drum, per Ib.___..34¢ 
100-Ib. drum, per Ib.......33¢ 
300-Ib. barrel, per Ib._...32¢ 
WRITE FOR CONTRACT PRICES 


KOCH BUTCHERS’ SUPPLY COMPANY 


NORTH KANSAS CITY mo. 


PATENT PENDING 
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DIDN'T MISS! 


CLEVE-O-CEMENT 
SAVES FLOORS 


Right there’s where a miss would have saved you plenty of dollars and 
troubles. Don’t take chances on misses. Fix broken, cracked floors at 
once with CLEVE-O-CEMENT. 

Holes, ruts, cracks, etc., in broken floors disappear like magic when 
repaired with CLEVE-O-CEMENT. Works quickly and easily. No SKILL 
required. Anyone can apply if. NOT an asphalt emulsion. Can be used on 
wet or dry floors. Dries rock-hard overnight. Supports heavy traffic next 
morning. Becomes 28 times harder than ordinary cement. Non porous 
and slip proof. Resists heat, cold, oi! grease, live steam, dampness. and 
most acids. Designed especially for wet floors like food and meat pack- 
v0 pore dairies, ice cream plants, bottling plants, refrigerators and 


rooms. 


Your supply house can furnish promptly, or 


send for Illustrated Bulletin and Free Test Offer 


THE MIDLAND PAINT & VARNISH CO. 


9119 RENO AVENUE 


CLEVELAND 5, OHIO 


yw 











meat, 


IMPROVE APPEARANCE 
OF PRODUCT 


The RECO pro- 
vides complete, 
gentle air circula- 
tion; and stored 
sausages 
and other prod- 






ucts retain their fresh, natural appearance indefinitely. 


It also keeps refrigerators in a dry, sanitary condi- 
tion. It dissipates odors. It keeps coils free from frost 


and ice. It reduces refrigerating costs. 


> 2. 6 eo? #7 
Ww ELECTRIC COMPANY 


3087 River Road 
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Established 1900 


River Grove, Ill. 
"Reg. U. S. Pat. Off. 


Write for 
#241 giving 
suggestions 
creasing the 
efficiency of 
ated spaces. 


Bulletin 
valuable 
for in- 
life and 
refriger- 








CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, NOVEMBER 3, 1949 
REGULAR HAMS 


Fresh or Frozen 8.P. 
Oe so sinne 37n 37n 
SPOR. ovesaet 87n 37n 
DP -arecaae 3544n 354n 
DE sesccee 354n 35%4n 
BOILING HAMS 
Fresh or Frozen 8.P. 
a eS 354en 3544n 
aaa 40%n 40%n 
ME. siwedes 40%n 40%n 
SKINNED HAMS 
Fresh or Frozen 8.P. 
, eee 39% 39%on 
>). aero 37% 38 
a EE 37% 38 
BGP. Seceect 38 38n 
-2 43% 434%4n 
43% 43%n 
43% 43%4n 
42% 42%4n 
37 37n 
34 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular 
plates 15n 15n 
Clear plates. . 12n 12n 
Square jowls. 14 144% @15n 
| Jowl butts... 94@10% @10% 
8S. P. jowls... ne 11% 








PICNICS 


Fresh or Frozen 8.P. 





4-6 .......25% @26 25% @26n 
4- 8 range. ..254%@25% rhe 
> BP Perre 254% 235 
a  sspstes te see 
BGE enccees 250 
Pe veccnss 25n 
8/up, No. 2’s 
Be scccece 25 
BELLIES 
Fresh or Frozen Cured 
7 rere 28 31n 
ON webennt 27 @27% 30% 
BPE cevenne 26% 294 
GEE sonesse 26 284 
| eee 26 28y 
,. eae 26 284n 
7. 26 284n 
GR. AMN D.8. 
BEL. BELLIES 
Clear 
DEP scvecss 25 26n 
MED. ovecene 25n 25% 
ME sacvece 25n 25% 
ne 2esdeos 23%n 24% 
DT induseee 234gn 23% 
Re 22n 22 
FAT BACKS 
Green or Frozen Cured 
OO] = 9n 10% 
ae 6evesian 10n ll 
 . ee lin 12 
SES vecvsc’s 12%n 13% 
Dene svecess 13%n 14% 
|) oP 15n 15% 
ey <sndeas 15n 15% 
errr eS hn 15% 





LARD FUTURES PRICES 


MONDAY, OCTOBER 31, 1949 


Open High Low Close 
Nov. 10.15 10.15 9.90 9.97%a 
Dec. 10.17% 10.17% 10.05 10.07%a 
Jan. 10.15 10.15 10.05 10.05a 
Mar. 10.07% 10.22% 10.07% 10.07%a 


Sales: 3,600,000 Ibs. 


Open interest at close Fri. Oct. 28th: 
Oct. 11, Nov. 277, Dec. 486, Jan. 142 
and Mar. 77; at close Sat., Oct. 29th: 
Oct. 1, Nov. 256, Dee. 482, Jan. 145 
and Mar. 84 lots. 


TUESDAY, NOVEMBER 1, 1949 


Nov. 9.92% 10.00 9.75 9.77% 
Dec. 10.02% 10.17% 10.00 10.00b 
Jan. 9.97% 10.17% 9.97% 10.00a 
Mar. 10.00 10.15 10.00 =10.10a 
Sales: 4,960,000 lbs. 
Open interest at close Mon., Oct. 


3ist: Nov. 250, Dec. 485, Jan. 156 and 
Mar. 96 lots. 


WEDNESDAY, NOVEMBER 2, 1949 


Nov. 9.57% 9.75 9.57% 9.70 
Dec. 9.92% 10.02% 9.90 10.02% 
Jan. 9.95 10.00 9.92% 9.97%b 
Mar. 10.05 10.15 10.02% 10.10 
May 10.10 10.20 10.10 10.20b 


Sales: 9,480,000 Ibs. 


Open interest at close Tues., Nov. 
Ist: Nov. 234, Dec. 480, Jan. 159 and 
Mar. 98 lots. 


THURSDAY, NOVEMBER 3, 1949 


Nov. 9.55 9.60 9.50 9.50 
Dec. 10.00 10.12% 10.00 10.10 
Jan. 10.05 10.12% 10.00 10.02%b 
Mar. 10.15 10.22% 10.07% 10.10 
May 10.22 10.22% 


22% ete 
Sales: 5,040,000 Ibs. 
Open interest at close Wed., Nov. 
2nd: Nov. 136, Dec. 490, Jan. 168, Mar. 
113 and May 2 lots. 


FRIDAY, NOVEMBER 4, 1949 


Nov. 9.40 9.50 9.40 9.45b 
Dec. 10.00 10.15 10.00 10.00b 
Jan. 10.02% 10.02% 10.00 10.00 
Mar. 10.15 10.15 10.05 10.05b 
May 10.10 10.10 10.10 10.10 


Sales: About 2,500,000 Ibs. 


Open interest at close Thurs., Nov. 
3rd: Nov. 95, Dec. 492, Jan. 178, Mar. 
117 and May 3 lots. 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 

Tierces ose Leaf 
Oct. 29....17.75n 9.50a 8.50n 
Oct. 31....11.25n 9.00a 8.00n 
Nov. 1....10.75a 8.75a 7.75n 
Nov. 2.... 9.75n 8.75n 7.75n 
Nov. 3.... 9.55n 8.75n 7.75n 
Nov. 4.... 9.50n 8.75b 7.750 


LIVESTOCK SUPPLY 
SOURCES 
Percentages of livestock 
slaughtered during Septem- 


ber 1949 bought at stockyards 
and direct were as follows: 


Sept. Aug. Sept 
1949 1949 1948 
Per- Per- Per- 
tent cent cent 
Cattle— 
Stockyards .- 76.8 77.5 78.6 
WE sencntdes 23.2 22.5 214 
Calves— 
Stockyards ....60.9 61.4 64.6 
ere 38.6 35.4 
Hogs— 
Stockyards ....38.4 39.8 417 
GEE éonessess 61.6 60.2 58.3 
Sheep and lambs— 
Stockyards ....63.3 62.4 61.6 
Ge okesc secs 36.7 37.6 384 


SOUTHERN KILL 


September 1949 livestock 
slaughter in Alabama, Flori- 
da and Georgia: 


Sept. 1949 Sept. 168 
Cattle® ..........52,551 54,992 
| ae 30,039 36,063 
SMD ssvcccsccess 119,427 79,297 
EY ésvsehiaaso 125 227 
 Adastvnaxes 122 125 


*Includes calves at a few points. 


PACKERS’ WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.o.b. 


SE cadeeunesacseereesocees $12.7 
Refined lard, 50-lb. cartons, 

f.o.b. Chicago ..........ee08% 13.0 
Kettle rend., tierces, f.o.b. , 

CRONE 0. oc cceseccnanceseset 13.7 
Leaf, kettle rend., tierces, 

a pe 13.75 
OE PEST 13.75 
Neutral, tierces, f.o.b. 

SE anscdetseessonssoeans 14.50 


Standard Shortening...*N. & S. 18.0 
Hydrogenated Shortening 
Me Gi Ba ccdcveccccccagecscess 


*Del'd. 
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Choice 

Good ... 
Commerc 
Canner 4 
Bologna 


Pork tri 


Hams, 1 
Hams, 
Shoulde: 


Spareril 


Oxtails, 
Oxtails. 





~~ 


seers 
S 


61.6 
38.4 


$12.75 
13.00 
13.75 


13.7% 
13.75 


14.0 
18.0 


19.7% 


1948 





MARKET PRICES ec York 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
(L.e.L. prices) 


Nov. 2, 1949 
per Ib. 
City 
Choice ..... cece eee eee es DBZ @E2H 
Dinescccevescoovedeadin 48 @57T 
Gepmeretal ...ccccccccccs 42% @49% 
Canner & cutter........... 2844@34% 
Bologna bulls ............. 34% @35% 
BEEF CUTS 
(Le.1. prices) 
Choice: 
Sn SE, oo dsnnaenes econ 62@ os 
Rounds, N. Y. flank off......53@55 
SE, GENE ccccvcccevceccecss 63@65 
SP GENE sovessecevencced 63 @66 
Short loins, untrimmed...... 2@96 
Chucks, non-kosher .......... 45@48 
Sn Ee GBs ccccesceecess 82@85 
Good : 
ED GP BUND. ccocccvesvccece 54@60 
Rounds, N. Y. flank off......50@53 
Pt Tn. cewcencenssen cence 
DE tccccesnasesedae 62@65 
Short loins, untrimmed...... 2@84 
Chucks, non-Kosher ......... 43@46 
Ribs, 30/40 Ibs.........6+4.- 65@74 
BED Socccecocosonveceeees 48@50 
EEE wocccoccsccessoeceevess 16@18 


FRESH PORK CUTS 
(Le.L. prices) 


Western 
Hams, regular, 14/down. ..36%4@39n 
Hams, skinned, 14/down...39 @41% 
Pienics, 4/8 Ibe........... 27 @27% 
Bellies, sq. cut, seedless, 

SE ocaseneseddesis 28% @29% 
Pork loins, 12/down....... 3%G0i9 
Boston butts, 4/8 Ibs...... 35% 
Spareribs, 3 down ...... 36% @37 
Pork trim., regular........2 20% @21 
Pork trim., ex. lean, 95%..50 @51 

City 


Hams, regular, 14/down...38 @41 
Hams, skinned, 14/down. ..43 44 
Shoulders, N. Y., 12/down.37 39 


Pummtes, 4/8 Ibe... essere 30 @32 
Boston butts, 4/8 Ibs...... 40 @43 
Pork loins, 12/down....... 39 @43 
Spareribs, 3 down ........ 40 @43 
Pork trim., regular........ 20 @23 


FANCY MEATS 


(Le.L. prices) 


Veal breads, under 6 oz.......... 65 
sn tcdecbbsdastaesecs 80 
nh: atdhbevdsaivecas toe 1.00 

ie aes aaae 30 

Beef livers, selected............. 78 

Pt <ienkendnnctaqknn sas 55 

Oxtails, under % Ib............. 16 


Oxtails, over % Ib 


DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 


Se BD Be Bc cc cccccscs 26% @28 
Be OO BEB BB. ccccccsces 26% @2s 
154 to 171 lbs........... 26% @28 
172 to 188 lIbs........ . 26% @28 
LAMBS 
(Le.L. prices) 
Cbee BODO o6es ccc cvesesoces 48@56 | 
DOR ONE 6 ccccscvccesenieses 46@04 | 
I OE ES ey 59@62 | 
Hindsaddles, — &ch......... M@G | 
ee, Gy SDE case Gbascewidad 58@62 | 
MUTTON 


(Le.L. prices) 


Good, under 70 Ibs............. 
Comm., under 70 lbs........... 20 


VEAL—SKIN OFF 
(Le.l. prices) 


Western 
Ce GUGUNED cccavcccasiccios 40@43 | 
OT GUE cccvcssceosbioces 33@44 | 
Commercial carcass ........... 30@38 


GUE cc ccccccccccsvccccesvece 26@31 


BUTCHERS’ FAT 
(Le.L. prices) 


| rrr era ee 1% 
DRED wasccovetonvessécasovoes 2 

DOD ¢cc6 cnatedentseesens 2% 
OR ree 2% 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 
Stocker and feeder cattle 


and sheep bought at public 
stockyards and direct: 


CATTLE AND CALVES 
—September— 
1949 1948 





Public stockyards..356,471 253,765 | 
GOO iceccgecceeul 229,478 136,374 | 
SS eae 585,949 390,139 

SHEEP AND LAMBS 
1949 1948 
Public stockyards. - 208, 986 208,541 
WE iencccaccet 325,209 286,749 
ean 534,195 495,290 | 


Data in this report were obtained 
from offices of state veterinarians. 
Under ‘‘Public stockyards’’ are in- 
cluded stockers and feeders which 
were bought at stockyards markets. 
Under ‘‘Direct’’ are included stockers 
and feeders coming from other states 
from points other than public stock- 
yards, some of which are inspected at 
public stockyards en route. 





WESTERN DRESSED MEATS AT NEW YORK | 


WEDNESDAY, NOVEMBER 2, 1949 
All quotations in dollars per ewt. 


BEEF: 

STEER: 

Choice: 
350-500 Ibs. .......... None 
SE TER, cacccscnes None 
i i, .ccskvesced $54.50-56.00 
700-800 Ibs. .......... 54.50-55.50 
Good : 
350-500 Ibs. None 
500-600 Ibs. .. 46.00-51.00 
600-700 Ibs. - 47.00-51.00 
700-800 Ibs. 46.00-50.00 





Commercial: 
350-600 lbs. 


pases keonn 38.00-45.00 
600-700 Ibs. .......... 37.00-45.00 
Utility, all wts......... None 

cow: 

Commercial, all wts.... 30.00-34.00 
Utility, all wts. ..«» 27.00-30.00 
Cutter, all wts......... None 
Canner, all wts......... None 


VEAL AND CALF: 
SKIN OFF, CARCASS 
Choice: 

80-130 Ibs. 
130-170 Ibs. 
Good : 


50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 


None 
nessGunnen 40.00-43.00 


o00ene seed None 
pabwnchees 36.00-44.00 
vevcseneae 33.00-36.00 


Commercial: 
eR TR, scéonsase’ None } 
Se TR o.cescavess 33.00-38.00 | 
SP nee BM, sececucses 30.00-33.00 | 

Utility, all wts.. .... 26.00-31.00 


LAMB AND MUTTON: 


LAMB 
Choice: 
SO-40 BRS. .ccccccccece 49.00-50.00 
GOED TRB. cccccccscces 48.00-49.00 


45-50 Ibs. 
50-60 Ibs. 


seeniectenns 47.00-49.00 
beevevecevon 46.00-48.00 
Good: 


SHED TS. 20s ccccccces 48.00-49.00 





GG BE. ccccersccvce 47.00-48.00 
Ge GE. cvccecccs .. 46.00-48.00 
gg Pere 44.00-46.00 
Commercial, all wts.... 42.00-47.00 
Utility, all wts......... None 
MUTTON (EWE): 70 lbs. down: 
Baad scccccccsscscceces Ge 
Commercial ....cccccces 20.00-22.00 
DU bectanerksacdewts None 


FRESH PORK CUTS, LOINS NO. 1: 
(BLADELESS INCL.) 


} 
| 
COP Be. eicccsedsese 37.00-39.00 
oe Seer 37.00-39.00 
BPD UR. ccc ncsncecds 37.00-39.00 | 
BBG BBB. oc cccsvecves None 
Shoulders, Skinned, N. Y. Style: 


EE BE Keecescctcos None 
Butts, Boston oes | 
4- 8 Ibs. 26.00-38.00 | 
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Justall POWERS No. Il 


Self-Operating 


INDICATING REGULATORS 


Reduce costs and get a 
better,more uniform product 
with the constant tempera- 
ture maintained by this pop- 
ular Powers Regulator. An 
easy to read 4” dial thermom- 
eter indicates temperature 
of process or operation un- 
der control. Prevents losses 
caused by OVER-heating. 
Saves steam and labor. 


THE POWERS REGULATOR CO. 


2725 Greenview Ave., Chicago 14, lil. 
Offices in 50 Cities 


WRITE FOR BULLETIN 329 


J 


wir 
eebeoe ™ 


Install 





TEMPERATURE INDICATING REGULATOR 


Simple * Dependable « Economical 





The saving 


is amazing “ in protecting 
color, flavor, shape 
of fresh, frozen or 


smoked meats... 


ADLER stockinettes 


in a wide range of 









ADLER 
widths and constructions for - 
fore and hindquarters, sides and PUL HANTOVER, BEC. 
cuts of beef, veal, lamb and pork dey or A 
sure JOS. KOVOLOFF 
to assure protection in freezing 200 N Clark Se 
storing or shipping. Write for Chicago, Mi 
JACK SHRIBMAN 
FREE catalog and price list to 5610 Berks St. 


Philadelphia 31, Pa. 


THE ADLER COMPANY 


Department N 


Cincinnati 14, Ohio 


Makers of quality knit products for over 80 years 


Page 41 
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TALLOWS AND GREASES 








Thursday, November 8, 1949. 





Trading was somewhat broader this 
week; however, a mixed and rather thin 
market was in evidence generally. Large 
soapers participated rather freely early 
in the overall sales at steady prices 
within quoted list. Trading involved a 
number of grades in both tallows and 
greases. Some premium prices were 
realized in a few quarters, which in- 
cluded eastern seaboard trading. By 
midweek one large soaper withdrew 
from the market after procuring a fair 
volume of product. No material change 
was registered by Thursday. However, 
offerings were light and sales were of 
meager dimensions. Reports of choice 
white grease moving at 5%c, f.o.b. lowa 
point, came to light, while offerings in 
other directions on fancy tallow were 
revealed at 6% to 7c. 


Monday’s trading was at a standstill, 
but Tuesday considerable activity was 
manifested and a broad movement to 
large soaper accounts was reported. A 
couple tanks each of fancy tallow sold 
at 6%c, prime at 6c, special at 5%c, 
No. 1 at 5c, choice white grease at 6c, 
yellow grease at 4%c and brown 50 acid 
at 4c. In another quarter, couple tanks 
of prime tallow sold at 6c, special at 
5%c, yellow grease at 4%c and brown 
50 acid at 4c, all delivered consuming 
points. 

Wednesday trading continued in yel- 
low grease at 4%c in several quarters, 
while two tanks of same were reported 
at 5c, basis Chicago. A few tanks of 
fancy tallow sold at 6%c, delivered Chi- 
cago. The balance of the week was dull, 
but the market was steady. 

TALLOWS: Trading at steady prices 
continued in a fair volume. Edible tal- 
low Thursday was quoted at 7@7%c 
nominal; fancy, 6%c nominal; choice 
6%c nominal; prime, 6c nominal; spe- 
cial, 5%c nominal; No. 1, 5c nominal; 
No. 3, 4%c nominal; No. 2, 4%cn. 


EASTERN FERTILIZER MARKET 


New York, November 3, 1949. 


Additional trading was noted in 
cracklings at $1.70, f.o.b. New York. 
Some dried blood sold at $8.75, f.o.b. 
New York, but sellers were asking $9.00 
for additional material. Several cars of 
wet rendered tankage were sold at $8.75, 
f.o.b. New York. 

So far the steel strike has not 
affected sulphate of ammonia as far as 
price is concerned and supplies seem to 
be ample. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium em, bulk, per ton, f.o.b. 
Production point 
Blood, dried 16% per unit of ammonia...... 9.00 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 


Sy OP GRE oc ccdodscccccicoecd 2.75 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports COSCO CE CCC DS CCCS 48.00 


Dt TG Sthccccscnaneccecescccoess 51.50 
Fertilizer toniane, ground, 10% ammonia, 

ED Me WE Pecccesccecscoccccece cs nominal 
~~ tankage, unground, 10-12% ammonia, 


bulk, per unit of ammonia................ 8.75 
Phosphates 
Bone meal, steam, 3 and 50 bags, : 
Ps i Mss cawncnedecees 60sec $60.00 


Bone meal, raw, 444% and 50% in bags, 
per ton, f.o.b. works 
Superphosphate, bulk, f.o.b. main iied 
SIT CRs cansncesoasesetnecécéocccsees -76 


Dry Rendered Tankage 
40/50% protein, unground, 
a rn a. 5 cncaebenepeteoesqnens $1.70 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, November 3, 1949.) 


Blood 
Unit 
Ammonis 
Unground, per unit of ammonia...,.. *$9.00@9. 250 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


DA MEE 5 d66 bhG 6006656040609 00 F608 4H 085 *$9.25n 
BED BOOS paGaescs ceccccssecoccreseszacy * 9.250 
Liquid stick tank cars............-eseeeeee 4.00 
Packinghouse Feeds 
a 


50% meat and bone scraps, bulk. 
55% meat scraps, bulk 
“. feeding tankage, with bone, 


- -$105. 00g 10.0 
21.000 


pleneeehatbbrs ted capodoceeoe 105.00n 
60% digester tankage, bulk........ 125.00 
80% blood meal, bagged........... 160.000 
65% special steamed 
bone meal, bagged.............. 80.00n 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ...........+6. $ 
Bone tankage, unground, per ton.... 37.50@40.002 
Hoof meal, per unit ammonia....... 
Dry Rendered Tankage 
Per unit 
Protein 
COD oi: 6 60 ccc St heeds Keversvecceegodscaesess *$1.8 
PGE vcncdccccaccccecccasttecacesaesenved * 18 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed)............... $1.75@2.00 
Hide trimmings (green, salted)........ 1.50 
Sinews and pizzles (green, salted)..... 1.50 
Cattle jaws, skulls and knuckles....... 65.00n 
Pig skin scraps and trim, per Ib.............++. 5% 
Animal Hair 
Per ton 
Winter coil dried, per ton..............5+. $100.00 
Summer coil dried, per ton..............+.. 60.00 
Cattle switches ...........cceeeereeeseees 4%@ 5n 
Winter processed, gray, Ilb............... 132 


Summer processed, gray, Ib.............-+- 


~ *Quoted delivered basis. 





GREASES: Steady prices prevailed, 
and sales were of meager dimensions. 
Choice white grease was quoted Thurs- 
day at 6c, in carlots, delivered consum- 
ing points; A-white at 5%c; B-white, 
5%c; yellow, 4%c; house, 4%c; brown 
50 acid, 4c, and brown 25 f.f.a., 4%c, all 
nominal. 


GREASE OILS: Good demand and 
trading was manifested this week, par- 
ticularly on No. 1 lard oil. Export inter- 
est was about nil. Steady prices pre- 
vailed, unchanged from last week. No. 


1 lard oil was quoted Thursday at 11 %e, 
packaged in drums, l.c.1., f.0.b. Chicago, 
prime burning oil at 14%c, and acidless 
tallow at 12%c. 

NEATSFOOT OIL: A steady market 
continued with good buying interest 
registered on all grades. Export inquiry 
was lacking. Sales volume was about 
commensurate with demand. Pure neats- 
foot oil was quoted at 21%4c Thursday, 
in drums, l.c.l., f.0.b. Chicago; 20-degree 
at 27%c and 15-degree at 28%c, all 
unchanged. 











FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 








PIQUA, OHIO 













STEDMAN 





THE FRENCH OIL MILL MACHINERY CO. 
= 











504 INDIANA AVE., AURORA, 


2-stace GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 












ond other , 
Grind cracklings, 
aa (UUM a AY tankage, bones,ete. 
to desired fineness in one op- 
eration. Cut oF ange Se costs, 
insure more un grinding, 

reduce pcwer consumption and 
eer yoy expense. Nine sizes 
—5 to 200 H.P.— capacities 500 
to 40, 000 pounds per hour. Write 
for catalog No. 310. 


FOUNDRY & MACHINE WORKS 


INDIANA, U. S. A. 
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VEGETABLE OILS 


Thursday, November 3, 1949. 








The market was in an unsettled posi- 
tion with some weakness registered 
arly, influenced by the lower trends in 
cottonseed oils. Midweek activity re- 
sulted in a slight rally, but optimism 
was lacking due to the estimates re- 
leased by the government on the edible 
fats and oils situation for next year. 
Rumors of lower prices were in evi- 
dence in several quarters, and also re- 
ports that the government is anticipat- 
ing purchases in cottonseed and soybean 
oil, Trading was restricted in most part 
to current requirements. 


CORN OIL: Trading for spot ship- 
ments was lacking early with 10%c bid 
and 10%c asked. Later a weakness was 
in evidence with bids and sales at 10%c 





VEGETABLE OILS 


Orade cottonseed oil, carlots, f.o.b. mills 
Valley 





Texa' "9% pa 
om al, in tanks, f.o.b. mills........ 10%pd 
_ — - in tanks, f.o.b. mills, 

cidtbhereihendieeasiweenn se sunt 
Peanut “ll, f.o.b. Southern Mills...... 10%n 
Coconut oil, PGES GekSS. ccccccccsics 12% @13n 
Cottonseed foots 
— and West Coast........... 1% 
TITTTITITITITITITT TTT TTT TTT Wy 


OLEOMARGARINE 


Prices f.o.b. Chicago 





White domestic, vegetable 25 
White animal fat............... 25 
i i cir ch 6008s dtececeecccoeue 23 
Water churned pastry.........ccccccccccccces 22 


Wednesday and Thursday. Sales were 
negotiated this week fully %c below 
last week. Thursday’s quotation was 
11%c paid. 


SOYBEAN OIL: Relatively light 
trading was registered, and a lower 
price structure continued on product for 
spot delivery. Sales came to light early 
at 94c; however, later bids and trading 
were negotiated at 9%c. Little interest 
was manifested on nearby oils. Oil for 
the first half of November was quotable 
at 94%c, while straight November sold 
early at 9%c and later at 9%c with 
offerings at 9%4c indicated. Thursday’s 
quoted price was 9%%c paid. 


PEANUT OIL: With supplies limited, 
only light and scattered trading came to 
light. Quotations were nominally at 
10% @10%ce early. Some light trading 
was transacted about midweek at 10%%c. 
The quoted price Thursday was 10%c 
nominal, down %c fron: previous week. 


COCONUT OIL: A nominal market 
was registered early, and offerings were 
light at a higher level, 13c, while bids 
were in evidence at 12%c. It was felt 
that any appreciable demand would re- 
sult in firmer prices. The price quoted 
Thursday was 12% @13c nominal, about 
Yee above last week. 


COTTONSEED OIL: A definite weak- 
ness was registered with mixed to lower 
prices realized on all grades. Trading in 
the Valley Monday was negotiated at 
9%c, Tuesday at 9%@9%c, while on 
Wednesday 94% @9%c was asked. A fair 
volume was moved in Texas late Wednes- 





day at 94%@9%c. Movement in Texas 
continued Thursday at 9%c while Val- 
ley and Southeast were quoted at 9% @ 


10¢ asked. 


Total cottonseed oil consumption for 
September was 290,447 barrels, com- 
pared with 330,380 barrels in August 
and 269,920 barrels in September, 1948. 


The N. Y. futures quotations for the 
first four days of this week were: 


MONDAY, OCTOBER 31, 


Open 
BOB, ccccces *12.10 
TAB. ccccces *11.95 
BOR. ccccese 12.00 
BER svccces 11.95 
pS MTT 11.95 
BORG.  seccee 11.74 
Oct. ('50)...°11.48 


Total enles: 


TUESDAY, NOVEMBER 1, 


Des. seccese 11.79 
OOM. socceve *11.65 
BED, ceccses 11.79 
me” scowese 11.79 
} Mere 11.75 
BOG. ccccse 11.45 
Oct. ('50)...°11.15 


Total sales: 252 contracts. 


WEDNESDAY, NOVEMBER 2, 1949 


Dee. cccccas 11.88 
TOR. ccccces *11.85 
BEM. cccceve *11.80 
BP cccoces 11.86 
Mn? @enéues 11.86 
Pree *11.53 
Oct. ('50)...*11.30 


Total onles: 356 contracts. 


THURSDAY, NOVEMBER 3, 1949 


OB, cccoces *12.10 
JOR. cccccese *12.05 
BER, ccccecs 12.07 
BE sccccue 12.05 
— oesceve 12.03 

i  sses0es 11.79 
Oct. ('50)...*11.40 


Total enbes: 309 contracts. 


*Bid. 


High 
12.12 
11.87 
12. 
11.99 
11.95 
11.74 


3 


mn 


244 contracts. 


11.98 
11.95 
11.94 
11.90 
11.52 
11.25 


12.10 


12.31 


12.20 
12.19 
12.20 
11.87 


Low 
11.76 
11.85 
11.75 
11.75 
11.76 
11.41 


11.72 


11.88 



































1949 
Close Pr. cl. 
11.77 12.13 
“11.77 12.09 
11.77 12.08 
11.77 11.90 
11.76 12.00 
“11.44 11.68 
*11.10 11.40 
1949 
11.84 11.77 
*11.81 11.77 
*11.82 11.77 
11.83 11.77 
11.84 11.76 
11.50 11.44 
*11.20 11.10 
*12.07 11.84 
*12.04 11.81 
11.96 11.82 
11.95 11.88 
11.96 11.84 
“11.64 11.50 
*11.45 11.20 
*12.26 12.07 
*12.238 12.04 
12.17 11.96 
12.17 11.95 
12.16 11.96 
11.84 11.64 
1.57 11.45 














STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available 
superior metal. 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. ¢ Chicago Office, 332 S. Michigan Ave., 4 


in this 
Life-time 


ing or cold storage. 








NIAGARA BLOWER CO. 


405 Lexington Ave., New York 17, N.Y. 


FOR LOWER COST REFRIGERATION 


The new NIAGARA Aeropass 
Condenser saves 95% of the 
cooling water, prevents oper- 
ating troubles, saves labor, 
cuts the cost of chilling, freez- 
.- increases 
your profits. It reduces your 
power bills because you can 
run your compressors at lower 
head pressure. Write for bul- 
letin 103. Dept. NP. 




























Write Today 


KEEBLER ENGINEERING co. 


1910 West 59th St. e 













No. 20 Portable 
PICKLE CURING 
PUMP 


Three-wheeled truck shown in the illustra- 
tion is recommended for easy transporting 
of our Ham Pickle Pump and barrel contajn- 
ing curing pickle supply. Ratchet type pump 
accurately controls the amount of pickle 
pumped into each ham. Every lever stroke 
sends a pre-measured amount of pickle 
into each ham. All parts coming in direct 
contact with the pickle are of brass, ma- 
chined for highest degree of accuracy and 
tin-plated to eliminate corrosion. Removable, 
galvanized cast iron cover is furnished for 
top of barrel. Now available in separate 
ae or complete (as shown). 


for Complete Details. 


Chicago 36, Illinois 
Our 19th Year of Uninterrupted Service 
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SAVE STEAM, POWER. LABOR 




















MszM HOG 
REDUCES COOKING 
TIME... 
RENDERING COSTS 


LOWERS 













MITTS & MERRILL 
Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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HIDES AND SKINS 





Packer hide movement moderate— 
Steady prices most descriptions—Tan- 
ner interest continued—Branded cows 
strong to ‘4c higher—Packer bulls up 
Y%4c—Calfskins steady—Kips weaker. 


Chicago 

PACKER HIDES: No material change 
was registered in the packer hide mar- 
ket; however, a firmer tone was in evi- 
dence by midweek with branded cows 
moving up %c. Other descriptions re- 
mained about steady. Good interest con- 
tinued in branded steers, but offerings 
were absent. All light native, heavy and 
ex-light steers sold at steady prices 
with previous week. A nominal market 
was in evidence in butt branded steers 
at 22c, Colorados at 21%4c, heavy Texas 
steers at 22c, and light Texas steers at 
22%c. Ex-light Texas steers moved in 
one direction at 26%c, basis Chicago. 
Heavy native cows again sold at 24% 
to 25%c, light native cows from 25 to 
27%c, unchanged. Branded cows moved 
at 24 to 24%c, shipping points consid- 
ered. A total of about 90,000 hides was 
sold, of which 20,000 sold last Friday. 

Sales in native steers were of fair di- 
mensions, totaling about 20,000 hides. 
Heavy hides were more freely offered, 
but interest seemed to lag. Early one 
packer sold 1,400 October light native 
steers at 25c, origin Albert Lea, basis 
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Chicago. Two other packers later sold 
1,000 each light native steers, October 
and November production, at 25c, Chi- 
cago basis. 


Last Friday one packer sold 960 Al- 
bert Lea October heavy native steers at 
24c, basis Chicago. Early this week 
same packer sold 1,000 heavy native 
steers, September-October takeoff, at 
24c, basis Chicago. Later in week same 
packer sold 1,000 of same at 24c, origin 
Cedar Rapids. Another packer sold 5,000 
heavy native cows, October and Novem- 
ber takeoff, at 24c, basis Chicago. Two 
packers sold total of 8,200 heavy native 
cows, October and November salting, 
from several shipping points, at 24c, 
Chicago basis. Tuesday one packer sold 
2,600 ex-light native steers, October and 
November production, at 29%c, Chi- 
cago basis. Another large packer sold 
two mixed lots totaling 3,500, involv- 
ing ex-light native steers at 29%c and 
light native cows at 25%6c, basis Chi- 
cago, origin Des Moines and Sioux City. 


Trading in branded steers was about 
nil and few offerings were in evidence. 
Some indications of a firmer market 
were manifested. Last Friday one pack- 
er sold 6,500 Colorados, October and No- 
vember takeoff, from several shipping 
points at 21%c, basis Chicago. About 
midweek another packer sold 1,400 ex- 
light Texas steers at 26%c, Chicago 
basis. 

Heavy native cow sales were about 
the same as previous week. Early one 
packer sold 2,000 Milwaukee heavy na- 
tive cows at 24%%c, f.o.b., and later 800 
of the same were sold at 24'%c, f.o.b. 
Cleveland, and 2,200 National Stock 
Yard and Evansville, all October and 
November takeoff, at 241%4c, basis Chi- 
cago. Another sale involved 3,300 heavy 
native cows, October and November 
production, at 24%c Chicago, for St. 
Louis and Chicago origin, and 24%%c, 
f.o.b. St. Paul. Later another packer 
sold 2,600 Kansas City and Wichita 
heavy native cows, also October and 
early November takeoff, at 2414c, basis 
Chicago. 

Reported sales in light native cows 
were substantially fewer than last week. 
One packer sold 9,700 light native cows, 
October and early November salting, at 
25c for St. Paul and Chicago origin, 
and Evansville production at 25c, f.o.b. 
Another sale of 2,000 light native cows, 
October and November salting, was 
made at 25c, basis Chicago. The Asso- 
ciation sold 2,000 of the same selection 
at 25%c, Chicago. Later another packer 
sold 2,200 light native.cows, October and 
early November takeoff, at 25c for St. 
Paul production, and 25%c for Sioux 
City origin, basis Chicago. 

Branded cows were in good call; how- 
ever, trading was somewhat obscured in 
one quarter, as quantity and prices were 
not revealed. Friday one packer sold 
10,000 branded cows from several ship- 
ping points, October and November pro- 
duction, at 23%c, basis Chicago, and 


this week sold a sizable quantity 9 
same at undisclosed prices. In anothe 
direction about midweek 5,000 brandej 
cows sold at 24c, river point origin, 
October and November salting, Chicago, 

Packer bulls displayed further 
strength with several sales registere; 
from % to ‘%c higher, shipping points 
considered. Late last week one packer 
sold 2,750 bulls, origin St. Paul ani 
Kansas City at 17%c for natives anj 
16%c for brands. Early this week ap. 
other sale was made at 18c for native 
and 17c for brands. The Association 
sold 800 native bulls at 17%c an 
brands at Ic less. 

PACIFIC COAST: Little interest was 
in evidence as packers were in a wel 
sold up position. Late last week on 
southern California packer sold 3,500 
October production steer hides at 19% 
and cows at 21%c, f.o.b. shipping 
point, flat basis. 

OUTSIDE SMALL PACKER: The 
market was about steady with some 
trading in evidence, although limited 
Despite curtailed production, sellers 
were unable to realize higher prices, 
Allweight native steers and cows were 
again quoted at 21@238c Thursday. Some 
indicated trading was revealed at higher 
levels on selected lightweight hides. 
Confirmed sales were lacking. 

No material change was in evidence 
in the country hide market. 


CALF AND KIPSKINS: The market 
in calfskins was quiet with no activity 
in evidence. Prices’ were nominally 
steady, with light northern native calf- 
skins quoted Thursday at 65c, and 
heavyweights, 9% to 15 lbs, at bic. 
River origin calfskins were quoted a 
47%c for those under 15 lbs. and 57% 
for the light averages, under 9% lbs. 

The kipskin market displayed some 
weakness. One packer sold 7,800 north. 
ern native kips at 47%c, f.o.b. shipping 
points, 2%c below previous sales. South- 
ern native kipskins were quotable noni- 
nally at 45c,. with brands 2%c less. 

Some strength was in evidence in the 
slunk market. Trading late last week 
involved 8,500 regular slunks at $3.10, 
up 10c from previous trading. Hairless 
slunks were quoted at $1.20. 


SHEEPSKINS: Further weakness was 
registered with trading slowed up by 
midweek. Mouton buyers showed no it- 
clination to reach for skins, while 
shearling buyers predominated in th 
overall trading. Offers in several quat- 
ters were unheeded, as asking prices 
were beyond the scope of buyer ideas. 
No. 1 shearlings were quoted Thursday 
at $2.50@2.85 each; No. 2s at $2.10 and 
$2.15, No. 3s at $1.70 and fall clips # 
$2.65@3.00. Some trading came to light 
on No. 2s and No. 3s at $2.15 and $1.7), 
respectively. Several cars of mixe/ 
shearlings and fall clips moved at # 
within the quoted ranges. Car of No.! 
shearlings and fall clips sold at $24 
and $3.00, respectively. 

Reports were in the pickled skin mar 
ket that some movement in a small wa 
was in evidence up to $15.00, but it ws 
generally felt that the quoted price w 
from $13.50 to 14.00 per dozen. 
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CHICAGO PROVISION STOCKS 


Inventories of lard at Chicago were 
4,416,009 lbs. smaller on October 31, 
1949 than they were two weeks earlier, 
bringing the total out-of-storage move- 
ment for the month to 9,177,080 lbs. 
Current supplies were 11,111,725 Ibs. 
below those of a year earlier. 

During October holdings of pork meat 
were reduced by a much smaller amount 
than the 11,222,437 lbs. which were used 
out of inventories in September. Octo- 
ber 31 holdings of 19,479,255 lbs. were 
617,986 lbs. under September 30 stocks 


and 957,681 lbs. below year earlier 
holdings. 
Oct. 31, Sept. 30, Oct. 31, 
"49, Ibs. "49, Ibs "48, Ibs 
All brid. pork 
(bris.) ...---++ 841 607 564 
p. 8. lard (a) . 4,486,790 1.574.764 
p.S. lard (b)....10,300,234 24,847,062 19,077,115 
Dry rendered 
lard (a) 21,666 32.053 
Dry rendered 
lard (b) 80,000 123,000 415,000 
Other lard 8.384.564 2,489,272 8,295,047 


"18.282'254 271459'334 29'393.979 


TOTAL LARD . 
D. 8. cl. bellies 


(contract) : 29,800 42.300 16,000 
D. 8. cl. bellies 

(other) ..- 1,759,875 2,152,335 3,566,761 
TOTAL D. 8. CL. 


789,675 2,194,635 3,582,761 


BELLIES .. a 
D. 8. rib bellies... 


D. 8. fat backs. . 383,034 1,307,304 673,172 
8. P. regular 

hams 341,000 885,200 122,812 
8. P. skinned 

hams .. ..+- 5,159,953 3,706,846 4,622,704 
§. P. bellies...... 7,603,904 6,560,328 7,658,028 


&. P. pienies, S. P. 

Boston shoulders 1,103,369 
Other cut meats. 3,008,320 
TOTAL ALL 

MEATS . 19,479,255 20,097,241 

(a) Made since Oct. 1, 1949. 

(b) Made previous to Oct. 1, 1949. 

The above figures cover all meats in storage in 
Chicago, including holdings owned by the govern- 
ment 


993,268 
4,449,660 


787,213 
2,990,246 


20,436,936 


N. Y. HIDE FUTURES 


MONDAY, OCTOBER 31, 1949 


Open High Low Close 
Dee . .22.00 22.01 21.80 21.80b 
Mar. ....20.10b 20.10 20.00 20.00 
June . .19.70b ° 19.60b 
ME eeccecce 19.70b oan 19.30b 
Closing 5 to 15 points lower; sales 27 lots. 
TUESDAY, NOVEMBER 1, 1949 
Dec. oven 21.90 21.85 21.90b 
Mar . .19.90b 20.05 20.00 20.05 
June ...19.55b ee - 19.70b 
Sb Aevnaces 19.25b ‘ oe 19.40b 
Closing 5 to 10 points higher; sales 13 lots. 
WEDNESDAY, NOVEMBER 2, 1949 
Dee cose 2). 85D 22.40 22.05 22.10b 
Mar .. -20.02b 20.89 20.15 20.20 
June ....19.60b in ie 19.90b 
Sept . .19.30b 19.70 19.70 19.70 


Closing 15 to 30 points higher; sales 56 lots. 


THURSDAY, NOVEMBER 3, 1949 


Dee 


. .21.95b 22.20 22.05 22.06 
Mar. .. .20.00b 20.20 20.02 20.03 
June ...-19.60b is awe 19.65b 
Sept . .19.40b —os 19.45b 

Closing 4 to 25 points lower; sales 25 lots 
FRIDAY, NOVEMBER 4, 1949 

Dee ....22.00b 22.05 21.90 21.85b 
Mar. ... ..19.90b 20.00 19.90 19. 85b 
June ....19.50b ie 19.50b 
Sept ...19.25b 19.25b 


Closing 15 to 21 points lower; sales 32 lots. 


NEW HIGH FOR STEERS 


A new all-time high price at Chicago 
of $41.75 was paid on November 2 for 
19 head of prime 1,158-Ib. Angus steers. 
This new high was 15c above the pre- 
vious top paid in September 1948. On 
the same day this cattle peak was es- 
tablished, the hog average at Chicago 
fell to $16.70, a new low since the end 
of OPA in October 1946. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 

The Chicago live hog top was $17.30; 
the average, $17.10. Provision prices 
were: Under 12 pork loins, 35% @36; 
10/14 green skinned hams, 37% @39%; 
4/8 Boston butts, 32%; 16/down pork 
shoulders, 3144@32; 3/down spareribs, 
3414 @35; 8/12 fat backs, 10@11; regu- 
lar pork trimmings, 18@20%; 18/20 
DS bellies, 26; 4/6 green picnics, 26; 
8/up green picnics, 25. P.S. loose lard 
was quoted at 8.75b; P.S. lard in tierces, 


9.50n. 
Cottonseed Oil 
New York futures prices were: Dec. 
12.09; Jan. 12.03b, 12.12a; Mar. 11.91b, 
11.95a; May 11.94; July 11.91b, 11.95a; 
Sept. 11.62b, 11.67a; Oct. 11.40b, 11.50a. 
Sales totaled 205 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended October 29, 1949, were 
5,828,000 lbs.; previous week, 6,250,000 
lbs.; same week 1948, 5,903,000 Ilbs.; 
1949 to date 290,390,000 lbs.; same 
period 1948, 286,499,000 lbs. 

Shipments of hides from Chicago by 
rail for the week ended October 29, 
1949, totaled 5,562,000 lbs. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 


Nov. 3, "49 Week 1948 
Nat. stra. ..... 24 @25 24 @25 28%@29 
Hvy. Tex. strs. @22n @22 a2b% 
Hvy. butt. 
brnd’d strs. @22n @22 @26% 
Hvy. Col. strs.. @21%n @21% 26 


Ex-light Tex. 

strs @26%n 
Brnd'd cows. ..244%@25 
Hvy. nat. cows.244%,@25 


@26%n 27 G@27% 
23%@24% 26 @w 
24%4@25 28 @28% 


Lt. nat. cows..25 @27% 25%@27% 27%@28 
Nat. bulls ... @ij% @li%n @isn 
Brnd’d bulls... @i6% @16%n @lin 
Calfskins, Nor..55 @6in 5 @65 2% @55 
Kips, Nor. nat. a@4i% a5 @35 
Kips. Nor. brnd ais @ii @3z\, 
Slunks, reg @3.10 a@3.00 @2.50 
Slunks, bris.... @1.20 @1.20 1.00@1.10 


CITY AND OUTSIDE SMALL PACKERS 


Nat. allwts....21 @23 21 @23 24 @25 
Brnd'd allwts..20 @22 20 @22 23 @24 


Nat. bulls 


...-15%@16% 
Brnd'd bulls. . 


14%@15% 


15% @16% 
144%, @15% 


14%@15 
134%,@14 


Calfskins .....42 @43 42 @43 37 @40 
Kips, nat. ....35 @36n 35 @36n 26 @27 
Slunks, reg. ...2.25@2.50 2.25@2.50 @2.00 
Slunks, bris....75 @1.00 75 @1.00 @ib 


All packer hides and all calf and kipskins quoted 
on trimmed selected basis: small packer hides 
quoted selected, trimmed; all slunks quoted flat 


COUNTRY HIDES 


Allweights --19 @19% 19 @19% 9 @21 
Bulls . nie @12n @1i2n 11%@12% 
Calfskins .26 @2s 26 @2s 20 @22 
Kipskins 24 @26 24 @26 18 @20 


All country hides and skins quoted on flat trim- 
med basis. 


SHEEPSKINS, ETC. 
Pkg. shearlgs., 


No, 1. ...-2.50@2.85 2.65@3.00 2.50@3.50 
Dry pelts ..... @2s'n 28%n 27 @28 
Horsehides, 

untrimmed .10.50@11.50 10.50@11.50 9.25@10.25 
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ASMUS BROS. spices and seasonings are expertly 
blended from freshly ground spices and always 
add » FRESH SPICE flavor to your products. 
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Phone 
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For every type of 
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we offer the perfect 
ASMUS BROTHERS 
SPICES and SEASONINGS 


523 EAST CONGRESS ST., 


NC. 
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WILLIAMS MEAT CO. AGAIN BUYS CHAMPION 
STEER OF AMERICAN ROYAL LIVESTOCK SHOW 


The grand champion steer of the fifty- 
first annual American Royal Livestock 
and Horse Show, held recently in Kan- 
sas City, Kans., was a 1,190-lb. Here- 
ford steer shown by 19-year old Bob 
McKinley, FFA member from Dale, 
Okla. The Hereford nosed out the re- 
serve grand champion, a 1,250-lb. Angus 
steer entered by C. E. Yoder and Sons 
of Fruitland, Ia. The Williams Meat Co. 
of Kansas City purchased the grand 
champion for $1.50 per lb., and also the 
champion fat carlot of steers, 1,015-lb. 
Herefords shown by Karl Hoffman of 
Ida Grove, Ia., for the Savoy Grill of 
Kansas City, paying $61 per cwt. for 
them, $7 more than was paid for last 
year’s champions, also shown by Hoff- 
man. The reserve grand champion of the 
junior division, a 1,110-lb. Shorthorn fed 
by Donald Miller, 4-H member from 
Oberla, Mo., was sold to the Burnett 
Meat Co. for the Muehlebach hotel. 


One of the features in the auction of 
carlots of fat steers was the sale of the 
champion Shorthorns shown by the 
youth of Boys Town, near Omaha. Live- 
stock interests at the Kansas City stock- 
yards pooled funds to purchase the cat- 
tle at $42 per cwt. and then re-donated 
them to Boys Town so they could be 
entered in another show. Other carlots 


. of fat cattle were bought by Maurer- 


Neuer Corp., Williams Meat Co., Bur- 
nett Meat Co., Kansas City Dressed 
Beef Co. and the Central Packing Co. 

A six-month-old, 225-lb., Chester 
White barrow, owned by 17-year-old 
Billy Paulk, a 4-H member of Calumet, 
Okla., was named grand champion, while 
the reserve grand championship went 
to I. L. Rudasill & Son, Molino, Mo., for 
another Chester White barrow. The 
champion pen of three went to Milos 
Hardy, El Reno, Okla., who exhibited 
Chester Whites, and he also fed the re- 
serve pen of three, Poland Chinas. The 


champion barrow was sold to the 
Maurer-Neuer Corp. for $1.80 per Ib., 
and the reserve champion to Swift & 
Company, as was the reserve champion 
of the junior division, another Chester 
White. The 4-H champion, a Duroc 
shown by Martha Smith, Banner, Okla., 
went to the Cudahy Packing Co. 


A Southdown won the grand cham- 
pionship in the fat lamps division, The 
100-lb. lamb was entered by Doak Bros., 
Hallsville, Mo., and was sold to Swift 
for $4.50 per lb. This was almost dou- 
ble the amount paid last year and $2 a 
lb. below the all-time record at the show. 
The reserve grand champion, a South- 
down shown by Johnnie Baker of Lind- 
say, Okla., was also purchased by Swift. 
Wilson & Co., Armour and Company, 
Cudahy Packing Co. and Swift & Com- 
pany also bought other individual lambs. 


In the closest intercollegiate livestock 
contest in the history of the Royal, lowa 
State college edged out Mississippi 
State college by one point to win first 
place among’the 22 teams entered. 

The ten Berkshires which won the on- 
the-hoof phase of the fat barrow sweep- 
stakes were also placed first in the bar- 
row carcass judging by Fred Beard of 
the USDA, while there was some shift- 
ing among the other five lots entered. 
The winners, averaging 213 lbs. on foot, 
had a dressing percentage of 71.6, made 
49.7 per cent of primal cuts and 11.3 
per cent of fat cuts. The average length 
of body was 31.5 in. Second place in the 
carcasses were crossbreds sired by a 
Minnesota No. 1 boar, which had placed 
fourth on foot; third place went to 
crossbreds sired by a Minnesota No. 2 
boar, which had placed second on foot; 
fourth place went to Hampshires which 
had been third in live judging, while 
the fifth and sixth placings remained the 
same in both live and carcass judging. 


Heavy Cattle Marketing 
in July-September Lowers 
Numbers on Feed Oct. | 


The heavy marketing of fed cattle 
during the July-September period while 
the number placed on feed during that 
time was about the same as in 1948 re. 
duced the number on feed on October | 
in the three important feeding states, 
Illinois, lowa and Nebraska, to 895,000 
head, or 6 per cent less than October 
last year and 9 per cent less than July 
1, the Bureau of Agricultural Econom. 
ics has reported. The number of cattle 
on feed in the three states on July 1 was 
30 per cent larger than a year ago, but 
the number marketed from July 1 to 
October 1 was 52 per cent larger. The 
number of short-fed cattle (those placed 
on feed after July 1 and marketed be- 
fore October 1) marketed during the 
three months was 27 per cent larger 
than last year. 


Although shipments of stocker and 
feeder cattle into the three states dur- 
ing July-September were about 50 per 
cent higher than during the same 
months in 1948 and the highest on rec- 
ord, starting with 1939, many of these 
cattle were being retained on pastures 
and were not on feed by October 1. 


There was a marked shift toward 
lightweight cattle in the three states, 
with 62 per cent of those reported on 
feed on October 1 weighing less than 
900 lbs., compared with 53 per cent last 
year. The distribution by weight groups 
on October 1 was as follows: 1 per cent 
over 1,300 lbs., 10 per cent 1,100-1,300 
lbs., 27 per cent 900-1,100 lbs., 49 per 
cent 600-900 Ibs. and 13 per cent under 
600 lbs. About 68 per cent of the cattle 
on feed were steers, 22 per cent heifers, 
8 per cent calves (about double last 
year) and 2 per cent cows and others. 


Feeders expected to market 63 per 
cent of the cattle by the end of 1950, 
about the same as reported last year. 
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Order Buyer of Live Stock 
L. H. MeMURRAY. Ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 
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Saw carcasses on the block, table, 


or ON THE RAIL with the new B & D: 








PRIMAL CUT SAW 


B & D’s heavy-duty PRIMAL CUT SAW 
is designed for the speedy breakdown of 
primal cuts on the rail! The PRIMAL CUT 
SAW has a 10-inch blade capable of 
cutting to a depth of 342 inches . . . par- 
ticularly advantageous for beef blocking 
as well as general purpose pork cutting. 
Primarily designed for sawing carcasses 
on the rail, the PRIMAL CUT SAW per- 
forms equally well on the block or table. 
This recent addition to the famous B & D 
line of packer-approved cost-cutting ma- 
chines is ball-bearing equipped for 
smoother performance and easier han- 
dling. 

Thousands of B & D cost-cutting machines 
are in service today . . . daily proving 
that when you invest in the best you ac- 
tually save both time and money. When 
you buy B & D you get the benefit of 25 
years’ manufacturing experience! 














SPECIFICATIONS 


MOTOR —Special designed steel unishell type of % DRIVE—Motor drives through bevel gear and pinion 
HP with ample power to withstand short overloads. to 10 pitch involute spur gears. All gears are made 





Highest grade annular ball bearings used throughout. 
Motor speed 3450 R.P.M. in either 1 Ph. or 3 Ph. 
Furnished in either 110 volts or 220 volts. 


CONTROL—Operator has full control at all times 
through use of an automatic off switch in handle 
which shuts off motor when grip on handle is released. 


BALANCE—Supporting and equalizing bracket pro- 
vides for suspension to overhead counterpoise. 
Hands are thus free to guide and operate saw with 
accuracy and speed. 


GUARD—Chome plated cast bronze guard protects 
operator. 


of chrome nickel steel. Gear driving saw is mounted 
on double row annular ball bearing of highest grade 
and is protected from saw dust, etc., by a tight fitting 
screw cover. Bevel gear is mounted on two opposed 
Timken tapered roller bearings. 


SAW BLADES—An 8” Diameter No. 23 gauge saw 
with reinforced center, with 8 or 62 points per inch, 
or a 10” diameter saw No. 17 gauge with 62 or 
42 points can be furnished. 


Total length is 24 inches. Weight with AC motor is 
40 Ibs. Standard is made of cast bronze, chrome 
plated. All aluminum parts are highly polished. 





Beef Breast Bone Opener. . 


INVEST IN THE BEST 











Riccio! 
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Also manufacturers of the Well-known B & D Combination Rump Bone Saw and Carcass Splitter . . . 


. Cattle Dehorning Saw... . Beef Scribe Saw... Ham Marking Saw... 


Pork Scribe Saw ... Hog Backbone Marker .. . Utility Saw 









BEST & DONOVAN, 332 s. MICHIGAN AVE., CHICAGO 4, ILL. 











BUY B & D MACHINES 


a ad 


+o yee 





1 


+ elle a 





in name... 
high grade in fact! 





DRESSED BEEF 
BONELESS MEATS and CUTS 
OFFAL + CASINGS 


Carlots Barrel Lots 





ministration: 


HOGS (Quotations based o 





270-300 Ibs...... 16.25-16.50 16.25-16.5 16.00 
300-330 Ibs...... 16.25-16.50 16.25-1¢ 16.00 
330-360 lIbs...... 16.00-16.50 16.00-1¢ 5.75- 
360-400 Ibs...... 15.25-16.25 16.00-16.25 15.75- 
Good: 
400-450 Ibs...... 14.75-16.00 °15.50-16.00 14.75-15.% 
450-550 Ibs...... 14.25-15.50 14.75-15.50 14.75-15.14 
Medium: 
250-550 Ibs...... 13.50-16.00 13.50-15.50 15.00-15.75 14.75-16.00 
PIGS (Slaughter): 
Medium and Good: 
90-120 Ibs...... Pe DO wdnkvccdec evcsdesrcce 
SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 
700- 900 Ibs 31.50-37.50 30. 














H. L. SPARKS AND COMPANY 








If it's hogs you want we can furnish a single deck 
or a train load. We sell stock pigs. 
All Orders Placed Thru National Stock Yards, II. 
UP ton 5-1860 


NATIONAL STOCK YARDS, ILL. Phones: sr idge 8394 
ton 3-4016 
BUSHNELL, PEORIA, ILL., AND OTHER POINTS 





SLAUGHTER LAMBS AND SHEEP:' 


and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 


medium and good grades and on ewes of good and choice grades as combined rept 
sent lots averaging within the top half of the good and the top half of the medius 
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LIVESTOCK PRICES AT LEADING MARK 


Livestock prices at five western markets on Wednesday 
November 2, 1949, reported by the Production & Marketing A¢ 


n 
St. L. Natl. Yds. 


BARROWS AND GILTS 
Good and Choice: 


hard hogs) Chicago Kansas City 


Omaha Bt. Pay 


120-140 Ibs......$14.75 25 $14.00-16.00 §. 
140-160 Ibs...... 15.7% 15.50-16.50 





160-180 Ibs. o< 
180-200 Ibs... 
200-220 Ibs 


00 16.00 16.75 





300-330 Ibs. 
330-360 lbs 








Medium: 
160-220 Ibs...... 16.00-16.75 15.00-16.50 16.00-16.50 15.00-16.50 ...,,.. 


SOWS: 


Good and Choice: 











900-1100 Ibs. 
1100-1300 Ibs 
1300-1500 lbs 


32.50-40.00 31. 
33.50-40.00 31. 
33.50-40.00 31. 


.50-35.4 





35. 


STEERS, Good: 









700- 900 Ibs..... 24.50-31.00 25.50-32.50 24.25-31.00 26.50-33.00 
900-1100 Ibs..... 25.00-32.50 26.00-32.5 24.75-31.50 26.00-34.50 
1100-1300 Ibs... /. 25.00-32.50 26.00-33.50 24.75-31.50 25.50-34.50 





1300-1500 Ibs..... 25.00-82.50 25.50-33.50 24.75-31.50 25.50-34.50 
STEERS, Medium: 


700-1100 Ibs..... 19.00-25.50 20.00-26.00 18.75-24.75 
1100-1300 Ibs..... 19.00-25.50 20.00-26.00 18.75-24.75 





7.50-2.98 


STEERS, Common: 





700-1100 Ibs..... 17.00-19.00 18.00-20.00 16.50-18.75 16.50-20.00 15.00-17.4 
NEIFERS, Choice: 

600- 800 Ibs..... 31.00-34.00 30.00-33.50 29.50-32 30.50-34.00 29.00-33.0 

800-1000 Ibs..... 31.00-34.00 31.00-35.00 30.00-33.50 30.50-34.00 29.00-33.% 


ILEIFERS, Good: 


600- 800 Ibs..... 24.50-31.00 24.50-31.00 23.50-30.00 25.50-30.50 
800-1000 Ibs..... 24.50-31.00 25.00-31.00 23.50-30.00 25.50-30.50 


ILEIFERS, Medium: 


25.00-29.0 
25.00-29.0 









500- 900 Ibs..... 18.50-25.00 19.00-25.00 18.00-23.50 19.50-25.50 17.00-25.0 
HEIFERS, Common: 

500- 900 Ibs..... 16.00-18.50 17.00-19.00 16.00-18.00 16.00-19.50 14.50-17.% 
COWS (All Weights): 
BOON scccccccccs 15.50- 16.50-19.50 16.00-18.50 16.50-18.00 15.00-17.M 
Medium ........ 14.50- 15.00-1 ) 14.25-16.00 14.00-16.50 14.00-15.8 
Cut. & com...... 13.25-14. 13.00-15.25 12.50-14.25 11.75-14.00 11.50-140 
Canners ........-. 10.50-13.25 11.25-13.00 f 10.50-11.75 10.00-1L9 





BULLS (Yrls. Excl.), All Weights: 
Beef, good ...... 17.50-18.00 18.00-20.00 16. 
Sausage, good ... 17.50-18.50 19.25-20.00 17. 
Sausage, medium. 16.50-17.50 18.00-19.25 15. 
Sausage, cut. & 

COM. .ceeeeess .- 13.50-16.50 14.50-18.00 13.00-15.50 


50 
8.00 
50-17.00 





VEALERS, All Weights: 

Good & choice... 27.00-35.00 27.00-30.00 23.00-25.00 23.00-25.50 23. 
Com. & med..... 17.00-27.00 22.00-27.00 16.00-23.00 17.00-23.00 17 
Cull, 75 lbs. up.. 13.00-17.00 17.00-22.00 12.00-16.00 13.00-17.00 13 
CALVES (500 Ibs. down): 

Good & choice... 22.00-26.00 22.00-26.00 18.00-23.00 21.00-24.00 18.00-20.% 


Com. & med..... 15.00-22.00 16.00-22.00 13.60-18.00 16.00-21.00 15.00-18.0 
Cull ...cccececes 12.00-15.00 13.00-16.00 10.00-13.00 13.00-16.00 12.00-15.% 


LAMBS: 
Good & choice*.. 23.00-24.00 23.50-24.25 23.00-24.50 23.25-24.25 23.50-24. 
Med. & good*.... 20.50-22.75 21.00-23.25 20.50-22.75 21.00-23.25 21.00-22 
Common ........ 16.00-20.25 16.50-20.50 17.00-20.25 19.00-21.00 15.50-20% 
EWES (Wooled): 

Good & choice*.. 7.00- 9.00 


Y 9.50-11.50  8.50- 9.00 9.00-10.00 10.50-11% 
Com. & med..... 6.00- 8.00 


8.00- 9.00 7.50- 8.50 8.00- 9.00 8.00-102 


1Quotations on wooled stock based on animals of current seasonal market weight 








*(uotations on slaughter lambs and yearlings of good and choice grades and the 


grades, respectively. 
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Ss 


Special 
pRovIsit 
of livesto« 
for the we 


Chicagot 
Kansas © 
Omaha*t 
Kast St 
st. Josep! 
Sioux Cit 
Wichitat 
New Yor! 
Jersey | 
Okla. Ci 
Cincinnat 
Denvert 
St. Pault 
Milwauke 


Total 


Chieagot 
Kansas ( 
Omahat 
East St 
St. Josep 
Sioux Cit 
Wichitat 
New Yor 
Jersey 
Okla, Cit 
Citicinna 
Denvert 
St. Paull 
Milwauk 


Total 


Chicago} 
Kansas | 
(Omahat 
East St 
St. Josey 
Sioux Ci 
Wichita: 
New Yo 
Jersey 
Okla. Ci 
Cincinng 
Denvert 
St. Paul 
Milwauk 


Total 
*Catt 
+Fede 
cluding 
tStocl 
ter. 
§Stoc 
slanght: 


A’ 
Pri 
Calif. 
CATTL 
Steer, 
Heife 
low 
Cows 
Cows 
Cows 
Bulls 
CALVE 
Veale 
HOGS: 
Med. 











hg Ad 





50-35.(q 
00-37. 
.00-37.4 
00-37. 


50-31.4 
1-32. 
0 














50-25. 
50-25. 


00-17.4 


.00-33.0 
.00-33.0 


00-29. 
00-29. 


00-25. 


50-17. 


00-17. 
00-15. 
50-14. 
00-119 


50-18.) 
0-18.51 
50-17.0 


50-16. 








.00-28.0 
00-23.0 
0-17.80 


.00-20.8 
00-18. 
.00-15.0 


















SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ended October 29, 1949: 


CATTLE 
Week Cor. 
ended Prev. week, 
Oct. 29° week 1948 
Chicagot 18,985 19,402 17,061 


26,022 


Kansas City} 
22,744 


Omaha*t . 





Kast St. Louist 8,583 
st. Josepht. . 9,610 
sioux Cityt 9,877 
Wichitat 7,464 


New York & 
Jersey City? 

Okla. City*t 

Cincinnati§ . 


6,891 6,211 5,786 
) 
















Denvert .. . 11,101 8,812 
st. Paulf...... 19,122 16,462 
Milwaukeet a 4,155 
Total .150,024 151,918 
HOGS 
Chicagot 10,734 88,882 
Kansas Cityt.. 14, 13,910 
Omahat .... 47,794 40,006 
East St. Louis? 37,968 31,592 
St. Josepht.... 29,035 30,262 
Sioux Cityt.... 28,669 25,384 
Wichitat ..... 3,032 4,067 
New York & 

Jersey City?. 43,756 43,326 39,612 
Okla. Cityt. 13,728 10,492 10,160 
Cineinnati§ . 17,373 18,067 12,459 
DEE seacee 15,127 11,203 9,694 
St. Paulf...... 70,808 66,241 44,622 
Milwaukeet . --. 10,414 7,999 

Total .3872,341 368,791 308,649 

SHEEP 
Chicagot 8,006 5,647 10,970 
Kansas Cityt.. 8,141 9,358 34,868 
Omahat ...... 11,304 11,250 17,491 
East St. Louist 6,986 8,138 11,004 
St. Josepht.... 11,424 11,383 14,355 


Sioux CityT 6,210 6,560 8,251 
Wichitat evens 990 2,785 1,972 
New York & 


Jersey Cityt. 38,942 39,816 35,289 
Okla. City? ... 1,540 3,161 5,192 
Cincinnati§ .. 870 717 586 
Denvert ... 11,069 17,278 30,682 

16,626 19,024 


St. Pault.... : ‘ 20,463 
Milwaukeet ... an 1,386 2,407 


ME anenes 125,945 134,105 192,091 
*Cattle and calves. 

*Federally inspected slaughter, in- 
cluding directs. 
; tStockyards sales for local slaugh- 
er. 


§Stockyards receipts for 
slanghter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on Thursday, Nov. 3: 
CATTLE: 

Steers, med. ... 
Heifers, med. & 
eee ... 23.75 only 
Cows, med. & gd...... 1: @17.00 
Cows, cut. & com..... @15.00 
Cows, canner ..... .. 11.50@12.50 
Bulls, med. & gd... 18.50@20.00 

CALVES: 

Vealers, med. & gd... 
HOGS: 

Med. & gd., 215-220... 


local 





. .$22.75 only 






~ 


.$23.00@25.00 


$17.00 only 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, November 3: 
CATTLE: 


Steers, gd. & ch.......$28.50@36.00 





Steers, med. & gd..... 25.00@ 27.00 
Steers, com. & med.... 19.00@23.50 
Heifers, gd. ........ y 25.00 
Heifers, med. ..... 23.00 
oS ' 3.00 
Cows, com. & med..... 13.00@15.50 
Cows, can. & cut...... 10.00@13.00 
a Seetaenee 17.50@20.00 
Bulls, com. & med..... 15.00@17.00 
CALVES: 
Vealers, gd. & ch... . .$28.00@32.00 
Com. & med.......... 21.00@27.00 
TOs is. 6s ¥baxeseva 13.00@ 20.00 
HOGS: 


Gd. & ch., 180-240... .$17.50@18.25 
Sows, 400/down ...... 15.50@15.7 

LAMBS: 

Wooled, gd. & ch...... $24.00@25.50 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 








Union Stockyards for current and 
comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 
Oct. 27.... 3,852 603 18,538 2,305 
Oct, 28.... 1,037 288 13,259 668 
Oct, 29.... 726 5 4,111 193 
Oct. 31....12,064 1,075 14,465 3,517 
Nov. 1.... 5,135 841 17,443 3,432 
Nov. 2.... 8,500 500 13,000 2,500 
Nov. 3.... 3,700 400 14,000 2,000 
*Week so sl 
COP cccce 29,399 11,449 
Week ago.36,871 $ 13,522 
Bee 740 mf 14,896 
1947 3,634 5,734 975 18,049 
*Including 592 cattle, 292 calves, 


12,625 hogs and 1,685 sheep direct to 


packers. 
SHIPMENTS 
Cattle Calves Hogs Sheep 


Oct. 27 . 2,341 425 641 2,161 
Oct. 28 684 1,472 223 
Oct. 29. 936 TT ees 
Oct. 31 127 841 496 
Nov. 1 212 1,744 5 
Nov. 2. 50 1,000 200 
Nov. 3.... 2, 100 





1,000 200 


Week so 





COP cccce 10,794 489 4,585 901 
Week ago.12,689 603 2,699 3,614 
«eee 9,176 123 3,222 1,062 
errr ee 11,423 387 8,105 3,026 

TOTAL OCTOBER RECEIPTS 
1949 1948 
CEEED occcescccoce 157,618 133,058 
0 rer 16,020 19,583 
BEOGD ccvcccccccces 321,203 251,622 
BE Weedteennade-ce 55,151 89,356 
TOTAL OCTOBER SHIPMENTS 
1949 1948 
Cattle 
Hogs 
Sheep 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, Nov. 3: 





Week Ended Prev 

Nov. : week 
Packers’ purch..... 49,141 50,700 
Shippers’ purch.... 6,295 4,874 
Total ..cccccccses 55,436 55,574 





CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended October 22: 


CATTLE 
Week Ended Same Week 
”) 











Oct. : Last Year 

Western Canada..21,8 24,901 

Eastern Canada. .18,126 19,014 

Total ...cccees 39,984 43,915 
HOGS 

Western Canada..33,626 26,420 

Eastern Canada. .71,048 53,976 

Dotal cevccsce 104,674 80,396 
SHEEP 

Western Canada.. 9,831 10,238 

Bastern Canada. .23,023 25,377 

Total .ccccscce 32,854 35,615 





NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended October 29: 


Cattle Calves Hogs* Sheep 


Salable ..... 520 1,621 322 651 
Total (incl. 

directs) ...4,381 5,623 23,845 28,334 
Previous week: 

Salable ... 394 1,149 522 1,054 


Total (incl. 
directs) .3,268 4,292 23,281 25,348 
*Including hogs at 31st street. 





PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending October 27: 


Cattle Calves Hogs Sheep 
Los Angeles. .10,450 2,500 2,300 100 
No. Portland. 3,985 1,260 1,725 3,025 
jan Francisco. 1,550 350 1,700 7,400 





RATH MEATS 


Finer Flavor from the Land O'’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 








SHEEP ¢ BEEF e HOG 


CASINGS 


New Office Address 
810 FRELINGHUYSEN AVE. 
NEWARK 5, NEW JERSEY 


Cable Address: OEGREYAS NEWARKNEWJERSEY 


























MEAT SLAUGHTERING 


and 


PROCESSING 


By C. E. DILLON 


Now $ 500 305 pages 





Only 115 illus. 











Thousands of packers have at last found a way to offset 
today’s rising operating costs. Through the instruction in 
this book, you, too, can make more profits by adding 
extra services for your customers. 


MEAT SLAUGHTERING and PROCESSING shows you 
how to plan and build a modern slaughterhouse plant, 
where to locate, how to plan meat slaughtering, how to 
slaughter and dress beef, veal and pork, how to skin and 
care for hides, and how to render lard for best results. 
Gives 1,001 hints and suggestions for planning the 
slaughtering operation for greatest efficiency and safety 
and details on how to work the plan. Contains hundreds of 
formulas for sausage making. 


Order your copy today from 
THE NATIONAL PROVISIONER 


Chicago 5, Illinois 


407 South Dearborn Street ® 











TO EPP TL i 


_ 


ee nee ye 








Prgerted 
PACKAGING SERVICE 


GREASE-PROOF PARCHMENT 
BACON PAK + LARD PAK 
SYLVANIA CELLOPHANE + GLASSINE 








| KELIN’S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS +» BACON - LARD + DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 











E. J. COYLE 


EXPORTERS « BROKERS 





BUTTER e« EGGS © CHEESE © POULTRY © PACKINGHOUSE PRODUCTS 





309 Bank of Nova Scotia Building 


Telephone 926551 Winnipeg, Canada 











WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 


405 Lexington Ave. New York 17, N. Y- 





Levi « Co. Inc. 


IN 1882 


LISHED 





NEW YORK 
CHICAGO 
LONDON 

BUENOS AIRES 

WELLINGTON 

AUSTRALIA 


| 

















PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, October 29, 1949, as reported 
ta THE NATIONAL PROVISIONER: 


CHICAGO 











Armour, 13,281 hogs; Swift, 1,459 
hogs; Wilson, 7,337 hogs; Agar, 8,922 
hogs; Shippers, 4,171 hogs; Others, 
19,735 hogs. 

Total: 18,985 cattle; 1,835 calves; 
54,905 hogs; 8,006 sheep. 

KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour ... 3,243 1,276 2,951 1,282 
Cudahy ... 2,808 942 1,558 1,582 
Swift ..... 2,332 1,338 2,395 2,933 
Wilson .... 1,698 657 2,236 1,975 
Central ... 1,977 13 o6e vee 
Others .... 6,593 5,182 369 
Total ... 4,227 14, 322 8,141 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 5,365 6,568 269 
Cudahy ..... 4,195 5,370 2,074 
CO OO — eee ,181 10,224 3,262 
WEE cecece 3,113 4,810 706 
Me serexes 62 ea coe 
Greater Omaha 154 
Hoffman .... 108 
Rothschild ... 473 
eee 210 
BOGOR ccccce 948 
Merchants ... 22 TT 
Others ....... oe 7,906 
Me ccesne 18,832 34,878 6,311 
E. 8T. LOUIS 
Cattle Calves 0 Sheep 
Armour ... 2,599 2 3,525 
SEES cccce 4,650 3, 209 in” 398 3,189 
Hunter - 1,083 ee 7,179 252 
Se oan 2,388 
seca 1,991 
Laclede 910 
Sieloff .... a2s oi ae as 
Others .... 4,721 599 5,641 2,389 
Shippers :. 8,278 2,041 12,535 847 
Total ...21,331 7,427 56,144 10,222 
” §T. JOSEPH 
Cattle Calves Hogs Sheep 
BwERE 2.20. 4,106 787 13,539 8,423 
Armour ... 3,105 472 12,565 1,593 
Others .... 8,142 620 6,280 1,62 
Total ...15,353 1,879 32,384 11,645 


Does not include 2,714 hogs and 1,408 
sheep bought direct. 


SIOUX CITY 











Cattle Calves Hogs Sheep 
Cudahy ... 3,961 129 11,321 2,139 
Armour ... 3,120 73 10,511 1,478 
Swift ..... 2,981 74 4,584 1,677 
Others .... 305 7 eee 
Shippers .. 9,573 127 9,388 1,045 
Total ...19,940 410 2 25, 804 6,339 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,427 793 2,069 990 
Guggen- 
heim.... 534 
Dunn- 
Ostertag. 117 ots 3 
Fae 98 5 889 
Sunflower. 22 ies 71 
Bzcel ..... 558 
Pioneer ... ve ‘oa eon ome 
Others .... 3,914 nae 548 285 
Total ... 6,670 793 3,580 1,275 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 2,265 410 1,280 222 
Wilson . 3,080 896 1,569 421 
Others .... 238 4 661 eee 
Total ... 5,583 1,310 3, 510 643 
Does not include 921 cattle, 1,717 
calves, 10,218 hogs and 897 sheep 
bought direct. 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour... 248 ose 214 
Cudahy 1,077 kone 343 
DWTS ccces 381 432 ice 
Wilson 50 36 
Acme ..... 514 22 
BETAS 9.4020 734 3 
Clougherty. 98 = 3 
re 26 16 271 
Harman 3 4 ws 
OS Fes 116 482 
Union oe es 
United 34 
Others .... 4,332 909 
Total ... 9,224 1,568 1,941 





CINCINNATI 
Cattle Calves Hogs Shey 
Gall’s .... coe coe “ T 
Kahn's ... eee owe TT a 
Lohrey ... iss Me 877 
Meyer .... one oes oes ‘ 
Schlachter. 254 65 sual i 
National .. 378 ‘ans ose 4 
Others .... 3,852 997 21,677 14% 
Total ... 4,484 1,062 an 





2.1% 

Does not toe lude 1,169 cattle and » 
calves bought direct. Market ship 
ments for the week were 110 cattle 
4,073 hogs and 987 sheep. 





DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,404 135 2,576 3.3) 
DERE veces 1,610 225 «2,606 5.5% 
Cudahy ... 954 62 3,371 23" 
Wilson ... 604 oo ous , 
Others .... 8,524 146 3,477 11% 
Total ... 8,096 568 12,030 12g» 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 5,169 4,467 22,477 4.7% 
Bartusch.. 1,153 owe e ne 
Cudahy ... 790 604 ose 
Rifkin .... 856 78 
Superior .. 1,879 ait aa ma 
re 7,261 5,004 42,478 5,39 
Others .... 2,014 3,461 5,848 895 
Total ...19,122 13,614 70,803 20,48 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 774 2,324 1,330 2% 
EES occne 1,356 2,146 1,507 3.4% 
Blue 
Bonnet 710 181 131 
Pre 775 49 165 
Rosenthal . 306 40 bos 
Total ... 3,921 4,740 3,133 3,18 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Oct. 29 w reek 1948* 
| are 170,192 182,257 
Hogs - 335,985 326,082 298,56 
ee 91,367 96,006 183,30 


*Does not include Los Angeles 


CORN BELT DIRECT 
TRADING 

Des Moines, Ia., November 
3.—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minne- 
sota: 
Hogs, good to choice: 








0 2} err $13.2 5 @ 15.0 

oy eee 14.75@16.3 

240-300 Ib. ........... 15.25@16.5 

BOO BM. ccsccccccce 15.00@16.0 
Sows: 

a ke $14.75@15.% 

400-550 Ib. ..........-. 11.50@14.5 


Receipts of hogs at Com 
Belt markets were: 


This Same day 

week last wk. 

estimated actual 

i eae 45,000 47,50 
GOR. Beesvscveccses 36,000 42,500 
OG Divercearesees 45,000 48,500 
OF. Bewvecdevveed 60,000 60,000 
Bs. Mirentvesceuasl 57,000 55,000 
2 a 50,000 49,000 





LIVESTOCK RECEIPTS 


Receipts at major markets, 
week ending October 29: 


AT 20 MARKETS, Week Ended: 





Hogs Sheep 
Y 543,000 221,00 
, 549,000 265,00 
Se seveses 361. "000 450,000 346,000 
 eeeos 371,000 402,000 384,000 
EGP evcescs 388,000 535,000 363,00 
HOGS AT 11 MARKETS, Wk. Ended 
Oct. 2 
Oct. 
1948 
1947 
1946 
AT 7 MARKETS, Week Ended: 
Cattle Hogs Sheep 
Oct. 29...... 259,000 370,000 110,00 
.f 379,000 108,00 
306,000 167,00 
. 200, 000 199,00 
1946 12515000 2,000 335,00 
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(Receipts 


WEST 


STEER A 
Week e 
Week pr 
Same w 

cow: 
Week e 
Week | 
Same W 

BULL: 
Week « 
Week | 
Same ¥ 

VEAL: 
Week : 
Week 
Same V 


LAMB: 


PORK 
Week 
Week 
Same 

BEEF ¢ 
Week 
Week 
Same 

VEAL . 
Week 

Week 
Same 
LAMB 
Week 
Week 
Same 





Sla 
was 
folloy 


NORT 
New 
Balt 

NORT 
Cine 
Chic 
St. 
St. 
Siou 
Oma 
Kan 
low: 

80UT 

S0UT 

ROCK 





cath 


| Sheep 
5 3.33) 
B 55a 
Ll 2.347 
7 1d 
) 12.3% 
j Sheep 


, 


i 4,788 
ar.) 
3 5,301 
] cated 
j 20,463 





me day 
st wk. 
ctual 













MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8S. D. A., 


WESTERN DRESSED MEATS 
sTEER AND HEIFER: 


Production & Marketing Administration) 


BEEF CURED: 


Week ending Oct. 
Week previous 


my 408 


Carcasses 29, 1949. 








Week ending Oct. 29, 1949. 12,174 Same week year ago....... 45:949 
Week previous ........... 11,782 
Same week year ago....... 6,770 PORK CURED AND SMOKED 
cow: vow ending Oct. 29, 1949. ses.oee 
$ feek previous ........... 69,05 
Week ending Oct. 29, 1949. = 1,839 Same week year ago....... 634,314 
Week previous ........... 1,966 
Same week year ago....... 3,186 LARD AND PORK FATS:t+ 
BULL: Week ending Oct. 29, 1949. 196,682 
: Week previous ........... 326,24: 
Week ending Oct. 29, 1949. 1,234 Same week year ago....... 
Week previous ........... 733 
Same week year ago....... 616 LOCAL SLAUGHTER 
VEAL: CATTLE: Carcasses 
Week ending Oct. 29, 1949. 13,121 Week ending Oct. 29, 1949. 6,891 
Week previous ........... 8,251 Week previous ... 6,211 
Same week year ago....... 10,564 Same week year ago 5,776 
LAMB: CALVES: 
Week ending Oct. 29, 1949. 34,730 Week ending Oct. 29, 1949. 10,465 
Week previous ........... 37,330 Week previous ........... 9,626 
Same week year ago....... 34,312 Same week year ago....... 9,786 
MUTTON: HOGS: 
Week ending Oct. 29, 1949. 2,342 Week ending Oct. 29, 1949. 43,756 
Week previous ........... 2,158 Week previous ........... 43,326 
Same week year ago....... 3,763 Same week year ago....... 39,612 
HOG AND PIG: SHEEP: 
Week ending Oct. 29, 1949. 19,768 Week ending Oct. 29, 1949. 38,942 
Week previous ........... 14,547 Week previous ........... 39,816 
Same week year ago....... 1,319 Same week year ago....... 35,289 


PORK CUTS: 
Week ending Oct. 
Week previous 
Same week year ago 


Pounds 
, 1949.1,768,112 
1,956,623 


COUNTRY DRESSED MEATS 
VEAL: 





BEEF CUTS: Week ending Oct. 29, 1949. 5,834 
Week ending Oct. 29, 1949. 213.7°7 Week previous cvceceseees 5,384 
Week previous ........... 122,062 Same week year ago....... 6,218 
Same week year ago....... 201,872 HOG: 

VEAL AND CALF: Week ending Oct. 29, 1949. 5 
Week ending Oct. 29, 1949. 10,624 Week previous ........... 1 
Week previous ........... 1,395 Same week year ago....... 9 
Same week year ago...... ° 1,273 LAMB AND. MUTTON: 

LAMB AND MUTTON: Week ending Oct. 29, 1949. 105 
Week ending Oct. 29, 1949. 3,040 Week previous ........... 159 
Week previous ........... 2,173 Same week year ago....... 68 
Same week year ago....... 2,991 tIncomplete. 


LIVESTOCK PRICES AT TEN CANADIAN MARKETS 





Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended October 22 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of 
Agriculture as follows: 


GOOD VEAL 

STEERS CALVES HoGs* LAMBS 
STOCK Up to Good and Gr. Bl Good 
YARDS 1000 Ib Choice Dressed Handyweights 
ED <eecnieseannne $19.74 $26.82 $29.10 $22.75 
OS ee eee 26.65 28.60 22.25 
We 19.41 22.95 27.35 22.00 
EE ale oaks daeee 19.27 18.58 26.60 19.80 
DD -Sesdstvccene 17.55 19.05 28.35 20.05 
ih ME acconudciwas 18.00 19.60 26.85 18.60 
Moose Jaw . 19.00 26.85 19.60 
Saskatoon 21.00 26.85 19.50 
MEE vestceses 18.40 26.85 19.45 
Vancouver 18.50 eae 22.25 





*Dominion government premiums not included. 














THEE. KAHN’SSONSCO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY”’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Offices 

BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND—C. J. Osborne, 3919 Elmwood Road. 

F. , 2931 Weymouth Rd., Shaker Heights, O 
DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
» PITTSBURGH—R. H. Ross, Box 628, Santiago Rd., Imperial, Pa. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., 8. W. 




















WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended October 29 
was reported by the U. S. Department of Agriculture as 
follows: 






Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City..... 6,891 10,465 43,756 38,942 
Baltimore, Philadelphia ............ 6,319 1,367 27,346 1,968 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 13,389 2,677 66,739 7,900 
i Ch hs .stebctscascevecce 23,419 5,096 100,533 15,477 
= Paul-Wisc. comy".. ovissatcdeann Be 28,175 147,277 15,22 
Louis Area? aacwaues . 14,271 9,569 80,278 13,978 
Sioux DEE d0609s 00sn0nsesnt ccaeses 10,198 486 81,673 7,740 
DE Seccedrnsivcscrccscccencescs SED 1,613 52,118 12,968 
ae ee 17,734 6,006 46,659 11,919 
lowa and So. Minn.*................ 15,483 5,387 205,487 34,236 
DE” cesbetdeveesss.rsec20ns 6,178 4,513 21,000 ene 
SOUTH CENTRAL WEST*............ 22,849 12,017 64,959 21,704 
ROCKY MOUNTAIN® ............. 8,111 920 15,137 13,325 
DE nesteesc¢eeeseses 5,289 35,756 28,403 
Grand total 93,580 938,718 223,813 
Total week ago............++..+: 91,204 938,499 235,462 
Total same period 1948....... 110,223 813,228 314,856 
“Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wisc. “Includes St. Louis National Stockyards, E. St. Louis, II1., 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla.. and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
"Includes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. 


Worth, Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. 

cludes Los Angeles, Vernon, San Francisco, San Jose and Vallejo, Calif. 
NOTE: Packing plants included in above tabulations slaughtered approxi- 

mately the following gett gy ow of total slaughter under federal meat inspec- 

ee during September 1949 attle, 76.5; calves, 66.2; hogs, 73.7; sheep and 
mbs, 85.7. ; 


TIn- 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the Production and 
Marketing Administration, at eight southern packing plants, 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Georgia; Dothan, Alabama; Jacksonville and Tallahassee, 
Florida, during the week ended October 28 were as follows, 
with comparisons: 


THE FOWLER CASING CO. LTD. 

For 30 Years the Largest Independent Distributors of 

QUALITY AMERICAN HOG CASINGS 
in Great Britain 

8 MIDDLE ST., West SMITHFIELD, LONDON E C. 1, ENGLAND 


Cables: Eftseaceo. London) 














HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1949 COPIES OF 
bapa NATIONAL PROVISIONER 


c volume of 26 issucs can be cas- 
i — [ature vefesence in thie binder. Price $2.50 


lhwtesatercs and Lone 

















BEEF - PORK- LAMB 
VEAL: OFFAL 
Gall Inquiries Welcome 


WME 


AT PROD 


WEES | 


Ra. 
RRR, WOUNDS at 





Cattle Calves Hogs 
Week ended October 28............ 2,143 2,694 12,320 
tS patepeensSegeograe yy 1,740 1,710 9,900 
Serre reer 2,837 14,718 
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We list below —_ of 
’ our current offerings 
} BARLAnt'S for sale of machinery 
and equipment avail- 
able for prompt ship- 
ment at prices quoted 
F.0.B. shipping points. 
Items starred can be 
seen in our new Display 
Rooms. Write for our 
bulletins. 


SEE OUR BACK PAGE AD THIS ISSUE 


Rendering and Lard 

1053—TRIPE WASHER: Boss, direct drive, 
with motor, good condition.......... $ 400.00 

9991—HASHER-WASHER: Mechanical, 10 
HP motor, with 30” x 10’ cylinder... 1050.00 

11: > OOKER: NEW Jordan 4 x 10, w ith 
HP motor and starter............ 3500.00 

8&596— HYDRAU LIC PRESS (2) 300 Ton 
Boss, with 8 x 1 x 12 pumps....Each 2200.00 

1133—EXPELL ER: Red Lion, guaranteed, 

many new parts, screw conveyor, 

tempering apparatus, magnetic sep- 





arator, variable feed elevator........ 3350.00 
9852—HOG: #£13-C Mitts & Merrill, 50 HP 
moter, weed 8 MOS... vecccccccccce 1750.00 


Sausage and Smokehouse 
1051—*PATTYMAKER: Hollymatic, com- 
plete with stack counter, 2 size 


plates, weed 1 MO... ...cccccesccccess $ 425.00 
7968—*STUFFER: Oppenheimer, 2002 cap., 

EE POPPE Crrer yr errr ee 195.00 
1127—*STUFFER: Randall, 400% cap., re- 

qameeeet & guaranteed........... 750.00 
1132—U. SLICER: 150-B, with conveyor 650.00 
1146—U. . SLICER: 150-B, never used, 

with stainless shingling conveyor... 975.00 


9287—FROZEN MEAT SLICER: Globe 
3279424, complete with 20 HP motor.. 1250.00 
1125—*SILENT CUTTER: Buffalo 43-B, 
We Se ME POO ccvcccocsceseoens 750.00 
1129—-SILENT CUTTER: Buffalo Model 60, 
= emptying, less motor, 600 Ib. 
p., with extra set of knives....... 1200.00 
1147— *SILENT CUTTER: Buffalo 49-B, 
3002 cap., non-emptying type, latest 
— used less = 2 alain complete 


with motor, guaranteed............. 2350.00 
1136—MEAT GRINDER: Buftaic 56-B, with 
err Bids ~yppemaas 
8281—MEAT GRINDER: Boss 7522, hvy. 
duty, complete with 25 HP motor.... 1000.00 


9325—MEAT MIXER: Buffalo 33, 700 
cap., 7% HP gear head motor, new 


bowl, reconditioned, new guarantee... 825.00 
1081—*MEAT MIXER: Buffalo #2, belt 
GR, OP Be BD vnc coccsescas cee 275.00 
1120—*MBA MIXER: | Bae 3, 700% 
ho) Se reat 565.00 
7990— SMEAT MIXER: Aeon JOO cap., 
new hopper, 7% HP motor.......... 600.00 
ety | ACUUM ea 10007 cap. with 
OE, GP GP. MOOK. a ccs cccccccccces 725.00 
1148— *tALe: SPAINLESS Steel Sausage 
EE Es tenons raneb ethos tanh? 6 ¢ 185.00 
1149- SMOKE UNIT: Lipton Model 10. 850.00 
Miscellaneous 
1143—-COMPRESSOR: Ammonia, York, 10 x 
SO, BOO, GUOGE. CORO... cc cctscccessn $1150.00 
8384—BAND SAW: Jones Superior 354, 
i 2 i teens ones eanee6 ie 675.00 
7970—BAND SAW: Jones Superior 36”.... 325.00 


ek kgs EN: Advance, 192 Loaf 
Seeuepetueedscdceescccetes 925.00 
1142—-DISPLAY CASE: Tyler 8’ Long, with 
porcelain trays, self enclosed unit, at- 
tached boards, 3 mos. old, guarantee 


Se ea 625.00 
1134—TROLLEYS: New Galv. Hind Quar- 
rare Each -70 
tga tm] New Galv. Fore Quar- 
ea tectececeveceseud Each -95 


8283— SCALE: Toledo 321-A, Portable, Plat- 


for 
1105— LOAF PANS: (600) Aluminum Wear- 
r, 62, sliding lid, like new. .Each 1.65 
7628— “BONN TYER: Like new, 8. 8. table 


Rn iendn due xe caneess 600. 
1086- -cbRING VATS: (150) Oak, 15007 = 

good condition Each 4.50 
7993 —*R ETT? LE: 300 Gal. New, all stain- 





less steel, 907f pressure.............. 750.00 
*CAN BE SEEN IN OUR NEW DISPLAY ROOM 


SEE OUR BACK PAGE AD THIS ISSUE 


Phone—WIRE—WRITE. Location and full de- 
tails supplied on request. Offerings subject prior 
sale. From our complete files, we can supply 
your equipment needs. Let us know your re- 
quirements. For best results, list with us your 
offerings of surplus and idle equipment. 


NOTE: canes ADDRESS 














1401 W. Pershing Rd. (39th St.) 


U. S. Yards, Chicago 9, Ill. 
FRontier 4-6900 


DISPLAY ROOMS and OFFICES 


NEW, USED, & REBUILT EQUIPMENT 
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—CLASSIFIED ADVERTISING— 





Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be inserted Over a Blind Sex eaten Number 


ome 5 pe maar a nh payee + mae 
each, “Position wanted,” 


20 words, $3.00, additional words | 5¢ each. ‘Cousedhen 
CLASSIFIED ADVERTISING PAYABLE IN 


or Sex aunbere a» 8 words. Headlines 7 5¢ extra. 


advertisements 75¢ per line. Displayed, $8.25 
Contract rates on request. = 


ADVANCE. PLEASE REMIT WITH ORDER. 





PLANTS FOR SALE 





Packing House for Sale in Canada 


Central Ontario location in thickly populated area, 
with approximately 5% acres of land on a main 
highway about 100 yards from the city limits, with 
city sewage and city water connections. Railway 
siding on property, also deep well with ample wa 
ter. County taxes and complete sprinkler system. 
Excellent live stock section in immediate vicinity. 
Federal inspection. Completely equipped for domes- 
tic and export business. Capacity 800 hogs per week. 
FS-343, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 





SAUSAGE FACTORY 
WITH 
CANNING PLANT 
FOR SALE OR LEASE 
A modern plant operating under gov- 
ernment inspection with capacity of 
75,000 pounds of sausage products per 
week. Located in Kansas City, Missouri. 
An excellent opportunity. Write 
FS-353, 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, IIl. 





MEAT PLANT FOR SALE 


Equipped for modern hog killing, beef, complete 
sausage room and rendering. Good location near 
Philadelphia, Pa. Now in operation. 

Chas. Abrams 68 N. 2nd Street 
Philadelphia 6, Pa. Phone Walnut 2-2218 





For Sale: Small, modern, up-to-date meat packing 
plant built in 1946, located in Central Virginia. Un- 
usual opportunity for man with a knowledge of 
meat packing business. Will sell on very easy terms 
to a responsible purchaser. Would also consider re- 
taining substantial interest with a man who is ener- 
getic, ambitious and knows the packing business. 
Address inquiries to 
FS-354, THE NATIONAL PROVISIONER 


407 8S. Dearborn St., Chicago 5, Ill. 


BUSINESS OPPORTUNITIES 








Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





HOG « CATTLE = SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent « Order Buyer 
Broker ¢ Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, fll. 


EQUIPMENT FOR SALE 


MEAT PACKERS—ATTENTION 


2—Anco 3261 Grease Pumps, M. D. 

1—Anco Continuous Screw Crackling Press, {n- 
stalled one year. 

1—Enterprise #166 Meat Grinder, belt driven, 

1—Steel 2,000 gal., jack., O.T., agit. Kettle. 

12—Stainless jacketed Kettles, 30, 40, 60, 80 gallon. 

— jacketed Kettles, 20, 40, 60, 80, 1% 
gallon 

Used and rebuilt Anderson Expellers, #1, RB, Dw 
and Super Duo 

1—Cleveland Meat Grinder, type 7E-B, 15 HP 


Motor. 
1—Anco 3’x@’ and 1—Anco 4’x9’ Lard Rolls. 
Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 
Consolidated Products Company, Ine, 


14-19 Park Row New York 7, N. Y. 
Phone—BaArclay 7-0600 











For Sale, in good condition: 

1 Large Frick Ammonia Condenser, 120—2’xly 
tubes—$1300.00. 

1 Small Frick Condenser, 5 stands, 7—2’’x18’ tubes 
—$250.00 

1 Centrifugal Pump with 20 HP Motor, 350 gallon 
per minute—$225.00. 


Schmadel Packing & Ice Company 


North End Fulton Avenue 
EVANSVILLE, INDIANA 





RENDERING EQUIPMENT 


4 Anco 5x10 cookers, bone crusher, hasher washer, 
presses, Hammer Mill, sifter, tanks, steam pumps, 
grease pumps, etc. Write for complete description 
and prices. 

Chas. Abrams 68 N. 2nd 8t., 
Philadelphia 6, Pa. Phone Walnut 2-2218 





FOR SALE: Two NEW 5 «x 12 cooker extractors 
with two speed motors. Still, condensers, pumps, 
ete. Will sell complete with or without property. 
FS-380, THE NATIONAL PROVISIONER, 47 8. 
Dearborn St., Chicago 5, Ill. 





ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Glen Riddle, Pennsylvania. 





FOR SALE: Skinless linker like new, used only six 
months. Reasonable. Miller’s Provisions, 1370 Bar- 
num Ave., Stratford, Connecticut. 





FOR SALE: HOLLYMATIC Hamburger Patty Me- 
chine complete with 4 pate and stacker. $280.0. 
General Meat Co., 2900 N. Broadway, St. Louis 7, 
Mo. 





FOR SALE: #38 Buffalo Silent Cutter with 15 HP 
motor. $250.00, good condition. Wisconsin Meat 
Products Co., 3275 N. Pierce St., Milwaukee, Wis. 








PLANTS FOR SALE & WANTED 


SAUSAGE AND PROVISION PLANT 
Located in New York City. Over 50,000 s uare feet. 
Operating under federal inspection. Fully equipped. 
Modern machinery for full line operations. Must 
sell due to health. Write Box FS-378, THE Na4- 
TIONAL PROVISIONER, 11 East 44th St., New 
York 17, N. ¥. 








Complete Meat Packing Plant 
Located in largest trading area in Florida. Moder, 
up-to-date. Slaughtering, curing, sausage making 
and packing. Gross approximately million dollars 
last year. Tom Mason, 221 East Lafayette &t. 
Tampa, Fla. 





FOR SALE: Established business on Fulton market 
in Chicago. Choice location, plenty of cooler spatt- 
Ideal set-up for a packer branch house. FS-36- 
THE NATIONAL PROVISIONER, 407 8. Dearborm 
St., Chicago 5, Ill 





WANTED: TO BUY or RENT: Medium sized 
sage plant. South or miusouth preterred. W-3%, 
THE NATIONAL PROVISIONER, 407 8. Dear 
born St., Chicago 5, Ill. 
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more efficiently, more economically, and 
an merchandise more profitably. 


Firms listed here are in partnership with you. Products and equipment they 
manufacture and services they render are designed to help you do your work 


make better products which you 


Their advertisements offer you useful 
product information you can use with profit. 


ADVERTISERS 


in This Issue 
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CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





SUPERINTENDENT 
LOS ANGELES AREA 


Thorough practical man with many years’ experi- 
ence. Qualified to take complete charge, produce 
quality products and handle labor. Excellent ref- 
erences. W-361, THE NATIONAL PROVISIONER, 
7 8. Dearborn St., Chicago 5, Ill. 





SHEEP CASING selection supervisor available to 
reliable concern. 25 years’ experience selecting and 
training selectors. Economical and high production 
yield. Will go anywhere in this country or abroad. 
References. W-345, THE NATIONAL PROVI- 
SIONER, 11 East 44th St., New York 17, N. Y. 





PLANT SUPERINTENDENT 
position with independe nt packer. Prefer southern 
states. 15 years’ experience in all departments. 34 
years old, married and can give good references. 
W371, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


or foreman desires 








CASING MAN: All around hog and beef casing man 
Wants position as foreman or working foreman. 

Small or large plant. Willing to go anywhere. 
W372, THE NATIONAL PROVISIONER, 407 8. 
arborn St., Chicago 5, Ill. 








BEEF MAN with sales ability. Years of experience 

with large and small packers. Competent man with 
background. W-373, THE NATIONAL PRO- 

VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 











LIVESTOCK BUYER: Middle aged, life experience. 
ill relocate. Florida preferred. W-374, THE 























NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Il. 
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Do You Know the Provision Market? 
or have you 


had experience buying or selling meats? We are not 
meat packers, but do have extensive contact with 
the field in connection with buying and selling pork 
cuts and provisions. We want a capable man to 
represent us in contacts with buyers and producers. 
Interesting permanent position with opportunity, 
Chicago location. Send full business and personal in- 
formation, experience, salary desired, etc. Our em- 
ployees know of this advertisement and all letters 
will be kept confidential. W-370, THE NA yg 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


BEEF SLAUGHTER house in Omaha wants man to 
take full charge. Only top man with best refer- 
ences will be,considered. Proper financial arrange- 
ments can be made. W-375, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, IIL 





WORKING SAUSAGE FOREMAN: Wanted by ag- 
gressive small packer located in Colorado. First 
class man only. State experience, marital status, 
age and give references. W-376, THE NATIONAL 
PROV ISIONER, 407 8. Dearborn St., Chicago 5, Ill, 


SALES MANAGER wanted by progressive small 
mid-western packer. Permanent connection, good 
future for qualified man. W-377, THE NAT {ONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 








SALESMEN wanted by long established meat 
packer, to sell beef, veal, lamb and boneless beef 
cuts in Philadelphia or New York city areas. Liberal 
commission with drawing account against commis- 
sion. W-350, THE NATIONAL PROVISIONER, 11 
East 44th St., New York 17, N. ¥ 





PRODUCTION FOREMAN wanted to take charge 
of meat canning department in plant located in Vir- 
ginia. Permanent position, good opportunity. Give 
full details, experience, age and salary expected. 
W-286, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, IIl. 





WANTED: Young man, with some acquaintance 
among butchers and provisioners in metropolitan 
New York area, to solicit business for old estab- 


THE NATIONAL 
St., New York 17, 


lished rendering house. W-362, 
PROVISIONER, 11 East 44th 
Mm. Be 





WANTED: A working rendering plant foreman for 
plant located in Texas. Please give references, ex- 
perience and salary desired. W-363, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 


cago 5, Il 


1949 





PLANTS FOR SALE 


Canadian Plant for Sale 
Canadian packing plant doing good domestic and 
export business, capacity 300 cattle, 2,000 hogs, 200 
calves, 300 lambs weekly, fully equipped to produce 
smoked and cooked meats, sausage, etc. Good cooler 
space and yards. In excellent livestock _ 
strategically situated for shipping to U.S pre 
Box FS-365, THE NAT IONAL PROVISIONSI. Phot 
8S. Dearborn St., Chicago 5, Ill. 


PLANT WANTED 


WANTED: Edible rendering plant 
state. W-360, THE NATIONAL 
11 East 44th St., New York 17, N. 
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. pregaaen: of its close-cutting, high-yield performance, the 
Townsend Bacon Skinner can enable you to show 20 
cents or more extra profit from every hog. 

When you multiply that 20 cents by your weekly hog- 
kill, you’ll see how much the Townsend Bacon Skinner can 
earn for you each week—how quickly it pays for itself. 

The Townsend Bacon Skinner is a specialized machine 
for one special job—skinning bellies, fresh or smoked. It 
was developed by the designers of the famous Townsend 








r = = Skinner and Flesher for all pork cuts—the accepted stand- 
—_ _——™ OG Pp ‘ : 
ner = ard for efficient operation in meat-packing. 
"ir Ee Get full details on the Townsend Bacon Skinner. Write 
¥ —. Pao. today for complete specifications and cost-cutting data per 
~~ —— , 
Sas thousand bellies. 

' on “= 
315 East Second Street Des Moines 9, low® 
g 
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WITH 


ASSURANCE 


WRAPPER No. 757... feeds printed or 
unprinted cellophane, Pliofilm or other films 
from a continuous roll to the wrapping plat- 
form—at the same time moistens cellophane, 
applies a line of adhesive and cuts off a single 
wrapper. Films like Pliofilm are not moistened 
and are automatically heat sealed by an attach- 
ment. The product is positioned on the film 
and wrapped with edges overlapped and glued 
or sealed. Package is then passed to the Twister 
for completion of the wrap. 


ry! ‘ a 
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oa" 


Fil 2d 


TWISTER No. 758... The operator of 
this machine grasps the open ends of the 
wrapper and holds the product in position 
on the rotating belt where it is instantly 
spun. The resulting patented pig-tail twist 
at each end of the package is a fool-proof 
closure that will stand much handling. 
The Twister will handle the output of two 


Ah Moldart machines are not sold, but are 
S leased to you on a reasonable yearly 
ae rental basis. Your ANCO representative wrappers. 


has full details. 


WRITE FOR FURTHER DETAILS 


sole distributors 


THE ALLBRIGHT-NELL CO. 


CHICAGO 9, ILLINOIS 
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